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Beca use... 


the best products you can make depend on 
the best ingredients you can buy... 
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VITAMINS 
Essential vitamins by STERWIN 
U.S.P. ... in bulk and specially 
prepared carriers ... quick de- 
livery ...any quantity, any time. 
Quality control under constant 
direction of experienced’ special- 
ists assures potency, purity, de- 
pendability of each individual 
batch. 


FOR- 
_Lolars 


| p ——, 
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Parakeet —==_ 
CERTIFIED F.D.& C. COLORS 


A complete line of pure colors. 
Leaders in basic color field for 
more than 25 years. PARAKEET 
COLORS add eye and sales appeal 
to many famous food and drug 
products. Carefully controlled 
manufacture, rigid laboratory 
testing guarantee top quality col- 
ors. Any shade or color combina- 
tion desired can be produced. 


For Further Information 


| on Sterwin Products Write: 


Vanillin 
“S Sy 
&: VSS 








ZIMCO U.S. P. VANILLIN 


Made by world’s largest producer 
of Vanillin. Exquisite flavor and 
delectable aroma. Pure... only 
U.S.P. pure crystals, giving true, 
vanilla-like flavor. Soluble 

dissolves quicker due to uniform 
crystalline structure. Uniform... 
flavor never varies—use Z/MCO as 
a standard in determining your 
formula. Arailability...unlimited 
supply of basic material—ample 


plant capacity. 


| 


Subsidiary of Sterling Drug Inc. 
1450 BROADWAY, NEW YORK 18, N.Y. 
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Protect quality with .OOOO3 accuracy 
... INDUSTRY'S HIGHEST! 
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Bausch & Lomb 
ad 4 OU be), 


Refractometer 


Here, to keep production quality to your strictest standards, 1s the most accurate 

Abbe-type refractometer on the market. You can get fast, easy readings accurate to 

at least .00003—three times higher than any other Abbe! Year after year, too, because parts 
are compensated against wear. ( Test prism available for instrument check, 


certified by U. S. Bureau of Standards 


Test transparent or opaque samples, liquid or solid, by transmitted or reflected light 
1.20np-1.70np range with three quickly interchangeable prism assemblies 


If high accuracy is significant in your work, you'd do well to send for 


complete information on the B&L Precision Refractometer 


UJ 
e 
+ 
* 
* 


i a 
. 
BAUSCH & LOMB OPTICAL CO. : MAIL COUPON FOR DATA AND 
e 


60333 St. Paul St., Rochester 2, N. Y. 


Send me complete data on the following B&L Refract 


| « ON-THE-JOB DEMONSTRATION OF 
' @ 
* 


INDUSTRY’S MOST COMPLETE LINE 


. 
Precisior Industrial 
rrr reir 
* 


| 
| 
Abbe-31I Butyro | 
| 
{ 


High Range Abbe-31 Oil Grading Dipping x 
I'd like a demonstration of the models checked above . 


NAME, TITLI BAUSCH 6 LOMB 


COMPANY 
SINCE 1853 
ADDRESS 
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for FOOD PROCESSING 





GRAHAME E. RIDDELL 
FRANK K. LAWLER 
A.V. GEMMILL 
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Thermal Research & Engineering Corp. 
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Good 
“Plantkeeping” 


for the 
Food Industnies 


“. CREATIVE Ar ieee 
TECHNOLOGICAL ADVANCEMENT 
APPLICATION ENGINEERING 
EQUIPMENT SALES AND SERVICE 
PLANT LAYOUT AND DESIGN 
PRODUCT ENGINEERING 
POST-SALES SERVICE 
COMPLETE PRODUCT LINES 


QUALITY CONTROL 








Through ALL the Services of FMC 


Among food processors, FMC symbolizes a good 
deal more than “the world’s largest manufac- 
turer of food preparation and processing equip- 
ment.” You might call it good plantkeeping, 
the multiple services that begin with an idea— 
frequently from a processing plant with a prob- 
lem — and result in the development of better 


Putting 


equipment for better food products. Through 
more than 70 years FMC has been “putting ideas 
to work” toward this end. If you are looking for 
a way to improve your current methods, perhaps 
this background of experience can be helpful. 
Call on FMC... your partner in progress...past. 
present and future. 


Ideas to Work 


Wie FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


FOOD MACHINERY 
AND CHEMICAL 
CORPORATION 


For more data, circle 249 on Reader Service Card 


Genera! Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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FORECASTS 


There has been strong upturn in general business. Food sales continue high, 
8.2% above last vear in first 7 months for eight chains 


Net income of 47 food and beverage manufacturers increased 12°% 
eC Tetearer een 


quarter of 5S compared to Ist. Gain was 1° for Ist half of 


Mothers’ increasing awareness of nutritional values is increasing sales 
foods despite slight leveling off in nation’s births. And birth 


mid-60's as war-l 


With 29 to 32° of consumer income after taxes going for food, the 


s CQ ly 7 +r, + +} - ¢ Ad r+ na ( iT Yr + 
CTI i ) Cdl UNS VCdl, VCTUISING \ 1iiGd CUICls 
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Business in prepared mixes amounted to $450 million last vear 


Consumers spent $65 million in ‘57 for low-fat, low-calorie foods. 


Quality standards are credited with turning fish stick sales up 


gel A Five plants } we COl n US INnsDé 


Portion-control items for institutional trade continue to increase 


It I 1 mpanles are Cxpal ng sucn nes 


Peanuts have been supplanted by potato chips in popularity at 


ind tiie AUSeCTNC iClids, INC 1 \ 


With larger California pack, frozen strawberries like]; 


Natio Vide St KS at Cd Cau 2 PNT 


Inventory of frozen orange juice concentrate was 21.5°7 lower 
than vear earlier, or 23,262,047 gal., Florida Canners Assn. req 


it VOUdi La — Ve ~ 


Declines of 20°7 are reported for frozen asparagus and spring spinach. 
24.096.744 Ib. and 60,718,252 Ib., respectivelv, NAFFP rep 


Dried fruit is victim of change in food fashions, 


ALS isu Wa LS Par i } =e . i KA 


While dropping ~ frozen red meats because of consumer price-resistance, 


s we Vitil A 4 #QL 11 SPALL i 7 LidSL 


bil i A in 


Building costs continue to rise, and by December will be 2.7°% higher 


sredict 


a vear earlier, Engineering-News Record predicts 


Food Outlook Still Rosy 









BASIC WEIGHT CLASSIFIER 


...new aid for controlling 
your quality and costs 


CHECKWEIGHS 


products 
packages and 
assemblies 





CLASSIFIES 
by weight 


. and through electronic 
controls, performs these and 


many other remote functions! 





S Sew 
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> fT -- = 
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OPERATES SIGNALS ACTUATES MECHANISMS 





Z ty 7 | tee lanes 





oan aoe 
RECORDS DATA CONTROLS PROCESSING 





THE EXACT WEIGHT SCALE CO. 
Sales and Service Coast to Coast | —— 


BETTER QUALITY CONTROL...BETTER COST CONTROL 


250 on Reader Service Card 





| Trends & Forecasts 


HORS D’OEUVRES 


> California wines have out-s ee 


st vintages of Europe in 68 com 


e tastings. Misguided gourmet 


oF) 7 
oa Trask 
/ o 
Y.g {,< 
ot *z BEER 
> | B WW Dial sugg 
ed e | ted 
Ih beat 1 spring u 
chill ‘ ed I 
1 have brand 


> Golden nematodes are not harmed | 

radiation dosages fatal to people. Now 

you know how the insect could inherit 
earth 


> High-octane beverages can be packaged 
in a new plastic film to save carrying 
weight. Just the thing for fishermen wh 
don't like to fish 


> Viking ffee is a1 Hollvw 
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Completely new kind of dispenser! 


Amazing Flocron cuts waste, 
Saves on costly ingredients 





MORTON SALT 
COMPANY 


The Flocron accurately dispenses: Br 


Dept. FE 9-58 
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BARBECUE SAUCE 
Barbecue sauce achieves neu 
convenience and ease of use in 
an aerosol can by Continental 
Barbecue sauce is dis} ensed in 
a spray pattern. 





























10 FOOD ENGINEERING 





ete tae Scns ae pe Ee 


and perfected by 
Continental Can... 


FOR, FOOD 


New Continental Development* ushers in 
new era of food packaging! 

















N »4 } naiict ; z yoh-hiitt+ y! 

New food products get “push-butt dispensing! New Con- 
: . ] " ] — Ly & ™ ] } 

tinental aerosol cans dispense either oil or water based f 
products in a foam, spray, or stream pattern 

This Continental development brings food packers to t 


threshold of a spectacular new market. Push-button foods 


> 7 " , } \ ] —s } } 
from barbecue sauce to chocolate syrup are aiready on th 
as aaa Pireeony <P: : ] Rat oe 
market or will soon appear. Sales of aerosol toods promise to 
- > , 7. cr hl ’ ; ] ] . 
surpass the amazing success of non-food aerosols which sky- 


? 

I 

ae 1} 102 
rocketed to 350 million units in 1957. 
umerous new food products are now being tested at Con- 


tinental’s new Research and Development Center. Fillers 





ae" , 
and valve and equipment suppliers have cooper 
‘ 


} ee “Sees 
this packaging break-throug 


eres 
i 





a commercial reality. For an 
ee SE ; ’ , 
appraisal of your food products potential In an aerosol rood 


, 
can, call your nearest Continental representative. 


Eastern O a) d Street, New York 17 
on: 135 South La Selle Street, Chicago 3 
mn R Building, Son Francis 
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YOUR PRODUCT? 
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Superior quality at 


» tons 
er hour 


with the 


9. Turha-Film Processor 


Ne . ee 





TO SOLVE Rodoey Hunt Turbe Fim Processor to assure 
YOUR PROCESS PROBLEMS... Seti ec nal 





I t Film Pr € ita in eExce g 
A minimur nance. Pe 
processed t € n of abou 5 
A 5 tons per est 
& 
wat ot l at h And the « t 
Pst 
= ; n h 
ei ble € e different Ne g t 
Be £ Ss € rec e¢ t 
eke 
i) 
red t c Leu ss Cc 
Ke 
je € se e precise 
= ep in the é 
a 
# ta } 
ti i i age 
Fics Im Processor in advantage that has 
the process 1n 
n residues — € 





rnmmguneneniel HUNT MACHINE CoO. ep 
EQUIPMENT DIVISION 32 vVaLe ST., ORANGE, MASS. C a 
SERVING THE PROCESS INDUSTRIES WITH EQUIPMENT AND ENGINEERING 
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Assembly is simple 
with bucket elevators LINK-BELT-built from head to boot 


 f 
. 





VY 


CHAINS, SPROCKETS, 
PULLEYS a type and 


size to handle all kinds 


of m il, satisfy any 
pplication requirement 





om 
~ \e 


OK 


BEARINGS _- We make 
: j 





eee” 





types aD 
t d roller 
¢ specific 
S C S 
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ENCLOSED GEAR DRIVES 
Gearmotors, Moto 

€ s Worm Ge 

Drives Nn sizes 








~ ee + MO \4 
te _ 1 Yad 
BUCKETS——A > 
oa 





TAKEUPS —A type suit 


able for adjusting eleva 





tor chain or belt to 
proper tension bab 
hit r ) sall n 

nitted, bronze, ball and 





roller bearing types 


LINK: © -BELT 
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All components 

are designed and 
manufactured for quick 
installation, smooth 
performance 


ERE’S a point worth consider 
you review prices on bucket el tors 
nstallation costs have a big effect on the 
total outlay. And your best bet for holding 
field erection costs to a minimum is by rely- 
ing on | ink- Belt 
Reasons are: first. Link-Belt manufact 


bucket eievalo c nponenis 








vour 
ns are related Seconc 

he proper bucket elevator 
to meet your specific requirements from 
Link-Belt’s complete line. And third, with 
each ink-Belt bucket elevator vou t 


surance that des g 
t's easy to Select t 





uilt-in alignment 
In uddition. Link-Belt will erect ' 
vator and full installatio 
sibilitv. For details d ass 
Selecting a Sl bucket elevato 
Operation, call vour nearby Link- 


cele rea) 


Designed for maximum 
elevating efficiency... 


LIGHT, FRIABLE OR 
SLUGGISH MATE- 
RIALS, and those tend 








Double head s 





BUCKET. ELEVATORS 


LINK- BELT COMPANY s 
aza, cago To Serv ere 
and Sales Offices nc 
Offic New ja 
3); Aust e 
South Afr present 





Where valves need y lives... 


STRONGER 
3-519. SPINDLE 


of high tensile bronze exceed- 
ing 60,000 Ibs. tensile strength 
Tough to withstand excessive 
stresses. Hard to assure fong 
wear. Large in diameter, with 
extra tength of threads. Head 
is crowned for friction-free 
bearing on piug. 


HEAVY BONNET 


has unusuaily long thread 
bearing surfaces for spindle 
engagement, reducing thread 
load and increasing service 
life. Centering lip or ring fits 
snugly into body and acts as 
internal brace. Bonnet bronze 
exceeds standard specifica- 
tions. 


BACK SEATING 
PROTECTS THREADS 


Top of spindle head is ma- 
chined to provide a tight seai 
against back seating surface 
of the bonnet when valve is 
fully open; permits repacking 
under pressure. This location 
of back seating joint protects 
operating threads when valve 
is wide open. 


500 BRINELL 











PLUG AND SEAT RING 


of specia! JX500 Chromium 
Stainless Steel. Accurately ma- 
chined, mirror-smooth seating 
surfaces assure absolute tight- 
ness and tong life. Wide, steep 
seating surfaces permit ex- 
tremely close regulation of 
flow and vapor-tight closure. 


Install this JENKINS. 








HERE az ist five of the eighteen wai which Jenkins Plug 1 
S ngineered for maxi! vear in va llling servi 
- Ae ‘ 
S rol m service like drains, bypass lines, drips 
nll a tt b] 
yr u > + ed , } ] 
entrappe pipe i s, Ss e or rust tubercies ar 
x 7 | ? 
\ it nd replacement costs by specifying “Jenkin 
] 7 ? 1 
go Type Brine Stainless Steel Armor Seat In the 
_ ] ) 1} nA 2 ] } | 
nkins Ca 2 ib. and 3 lb., Globe and Angle 
cre 1 or ilves in a full range of sizes. And, they are 
il distributors’ stocks 
I T } 1 ] 
i f Jenkins distributor for descriptive folder N 
202 | | P | \ver Ney \ rl 17 Ss Plumbing-Heating and Industrial Distribut 


JENKINS FIG. 576-P 
Plug Type Armor Seat 
Bronze Globe Valve 








EXTRA HEAVY 
BRONZE BODY 


liberally proportioned for extra 
strength to resist all pipe 
strains. in 150 tb. valve, bronze 
exceeds specifications of ASTM 
B-62. in 200 and 300 ib. valves, 
bronze exceeds specifications 
of ASTM B-61. 





..made to defeat valve-killers 
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ENTS TO WATCH 


Other uses are seen for in-stream analytical instrument that detects few ppm). 
of liquid sugar in condensate from evaporators. Instrument automaticail\ 
takes sample, adds reagent, and makes analysis. Its modular makeup permits 
various analyzers to be employed. 





Sprouting of potatoes during storage is stopped by new alcohol vapor applied 
by fumigation techniques, Imperial Chemical Ind lustries reports. Used when 
potatoes show signs of sprouting, treatment does not affect taste 
















Iwo new drugs reported by USDA will aid poultry producers. 
amide in feed improves weight gain. Nicarbazin reduces mortality rate. 







Saving of 30¢ per pound of poultry meat is reported for machine boning that 
reduces labor and ups vield. Flotation separates meat and bones. 





Russian technical —— now is translated for American reading by 
Foreign — il Information Center of U.S. Department of Commerce 


Microbiology, chemustrv, ad colloid journals are among those translated. 











Species of tasty turkey that can be marketed i in 12 weeks has been developed 


] b ror 7 > Tr Ba ‘AT — 
\ttempts will be made to obtain vear-arout id turkev egg production to revo 











lutioniz C growing and processing economics 


=! Alizee 





of 7 J oeer ne TY ry y 4 sh] ytis 
dipped In meaium solu t110n OF COM sVrup solids. Thin. I exible CO< 
I 


P rocedures for producing concentrated bovsenberry juice that consumers 
Utilization Research Div., USDA 


ike have been deve yped by We 





Convenient precooked and canned instant rice has been developed 
WURD. Market tests in Fresno, Calif., point to commercial possibilities 





Boil-in-pouch package 
ment stage at Shellm 


allows water to enter package but prevents product from seeping out 


for processed rice and instant cereals is 


. ’ ‘ . 
- + b Sy — ee meer axetetens 
il Betner. It Invoives COated po! us matena 


















Glass containers are raised, not dropped, into cases by 


that minimizes breakage, downtime, and operator attention 




















Metal cans are made 50° faster, more than 750 per min., by new Conti- 
] 


nental Can technique. Two bodies are made in tandem from double-size 
blanks and separated at pre-scored line after forming and soldering 


Beer in aluminum cans is now on market. Cheese spread soon will be packed 
in shallow-drawn lacquered aluminum cans 


New easy-opening, leak-proof paperboard carton for frozen fruits has 
metal ends. Special filler for carton has been developed. 


Pabst acquired Blatz in move to multiple-brand distribution, with one 
q 
complementing the other. This is trend among national brewers 


SEE NEXT PAGE 
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WEIGHTOGRAPH 


READ WEIGHT IN 
NUMBERS THIS BIG \S MANY AS 5,000 


Packers Speed Orders & Data 


\ 


Pin up this ad and look at it from 


across the room—see how easy it is to 
read the weight! You can attach a 


Howe Weightograph to any beam 
scale, from small bench scales to the 
largest truck and railroad scales; dif- 
ferent models available for different 
capacities. Standard models plug into 
ordinary electric outlet. So much eas- 
ier, faster, more accurate, it quickly 
pays for itself. Use indoors or out... 


adjusts to eye level 
. parallax errors 

are completely 

eliminated 


Retail Juice-Box Temp Checks 


Send for this detailed booklet wr 
g r f en | qu 


and local representative's name — 


see the We ght ograph demonstrated! 





THE HOWE SCALE COMPANY e¢ RUTLAND, VERMONT 


OF SAFETY INDUSTRIES, INC. 


ELECTRICAL DIVISION ENTOLETER DIVISION 
LIGHTING DIVISION « AUTOMATIC TIMING & CONTROLS 
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V4 } oe ; 
‘fono Sodium Glutamate, when used in the proper 

] t ' » | - 
quantity, is the key to over-all control of the flavor 


] 


} nur rae j “~ r 
VariabDies Invol l OOK processing. 


. 1 ' 
( atching up with your compention, maintaining 


} ’ . 1 
today s$ competitive Market, OF 
reld 


may depend on your decision 


to use MSG. 


MSG blends, strengthens and preserves the natural 
fresh favors of your product. It creates a uniformity 
— flavor identity which ts the first step 1n 


ishing lasting consumer brand preference 


Great Western’s MSG 1s available 


and 25 lb. drums. 


GREAT WESTERN 


SUGAR COMPANY 


99+% Pure Mono Sodium Glutamate 
Crystals 
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. Inc., Ozark, Arkansas process 1,200 Dodgen 





The lowest-cost way to build 
better processing plants 


Want to go to straight-line processing—increas« 


or meet the new 


your capacity and efficiency 
USDA plant specifications? 
Then investigate Butler buildings. Many poul 


tion, illumination and cl 


try processors, like the above, found that Butler in” features of Butler buildi 

buildings enabled them to build superior — more Available from stock, precision-made to pet 
profitable — plants and still conserve capital mit fast assembly, Butler buildings save weeks 
Butler’s clear-span design provides the unob and months of costly planning and construction 
structed floor and overhead space needed for time, permit earlier occupancy, earlier profits 


raight- > flow Jaterial ‘ ad-bearing , . 
straight-line flow of materials. The load-bs ee 5 Before you start to build that new processing plant, 
frame pe rmits using economic al curtain walls contact your Butler Builder. Get full details on Butler 
to separate receiving, killing and eviscerating buildings — the lowest-cost way to build well. He's 
listed in the Yellow Pages of the phone book under 


areas of the building 
‘Buildings’ or ‘Steel Buildings.’’ Or write to us direct 


Butler metal roof and wall panels are easy 


BUTLER MANUFACTURING COMPANY 
ep, paowwe” 7504 East 13th Street, Kansas City 26, Missouri 


Manufacturers of Metal Buildings © Equipment for Farming, Dry Cleaning, Oil Production and Transportation, Outdoor Advertising Custom Fabrication 
offices in Los Angeles and Richmond, Calif 5 gham, Ala. « Atlanta, Ga. ¢ Kansas City, Mo. © Minneapolis, Minn. « Chicago © Detroit, Mich 
Cleveland, Ohio © Pittsburgh, Pa y and Syracuse, N.Y. © Boston, Mass. © Washington, D.C. © Bu J 
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Automated Tomato Products? 


utomation in mak 


hup, paste and 


m to ketch >| . UTCE 
improved product vield anc 
re being advanced by U. of 
Davis researchers Also 

I 1 \ / 


] 


Cad aS al pees 
mecentrates. 

‘ lie ] , 

W LINKING 

processing t 

I 


low-tempera- 


Stokelys 
\/an (amps 





Schedule of Events 


September 


J 
7S MODEL GOL SEAMER— Hic 


Canners and can makers the world over need...even 


demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
automatic can closing machines. 

Angelus seamers, backed by over 45 years of experl- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pos- 
sible initial investment. 


WRITE TODAY for complet 


can dimensions and you 





r more data, circle 259 on Reader Service 
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What you should know about 


Think of the “sandwich” of corru- 
gated as the built-up layers of board that 
fold to form your shipping container. 


of one 


In double-faced board, its most widely used 
fo consists 


rm today, this “sandwich’ sts 
sheet of corrugated medium glued between 
an outer and an inner liner. But there are 
many combinations depending on the degree 
of protection required. Different types of 
flutes (“‘A’’, “B”’ and “C’’). Different weights 
or thicknesses of liners. 
Which combination to pick depends primarily 
on your product. For example, how large is 
it? How heavy... durable? How is it nor- 
mally shipped ? 


Union Box structural engineers will 


be glad 
to make such a product analysis for you and 
help plan your shipping container for great- 


est efficiency and economy. 


Combining the board 


The combination determined, rolls of corru- 


lot 
Aw h 
gating medium and linerboard are placed on 


_ “A” flute board the corrugator. Here, steel ‘‘teeth’’ form the 
2. “B”-flute board flutes, arching each one uniformly. The inner 


“C”-flute board and outer facings are then applied. 
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combined board for Union Bozes 


your corrugated box “sandwich”? 


For extra-du- Even the amount of heat applied 
board can spell the difference bet 
nion’ trong ‘‘sar h’ 

KEMKOR-  corru- Adjusting heat 
gating medium the adhesive requires a fine balance. Too 
made by the much heat prevents ly 
semichemica! the board’s fibers | 

Dentcmiunen process, is nor- and causes a _ COMMAND SEN 
mally specified. crystalline layer , 

KEMKOR is a product of hardwood whose th 


short, tough fibers combine remarkable under stress. 


at breaks easil 


rigidity with good load-bearing properties. Insufficient 
allows the 


Making it stick 


Adhering the inner and outer facings 


; ; ’ Da 
to tne aoesn t CoOoK 


‘ritical sheetmaking operations. enough to cause 


gellation and 


example, must be sufficiently 
permanent bond. incomplete adhesion 
and weaken the essential that heat 

characteristi 

for the we 

These contr 
peel-apart sheet. T much causes a detail that 2s into ever) 
hevscragesedl appearance and means that i Box mz nufac ture. Th ey save 

achieve good printin 
»s will occur. 

not always apparent to the eye, does reduce r your product 


the overall strength of the box. shipping investment. 


Write fo , inf tive booklet, “‘M 


ONION BOXES 


UNION BAG-CAMP PAPER Corporation 
233 BROADWAY, NEW YORK 7,N. Y. 


Factories: Sarannah, Ga., Trenton, N. J., Chicago, Ill., Lakeland, Fla. 
Sales Offices: Eastern Division—1400 EB. State Street, Trenton, N.J 
Sout hern Divisio n—P. 3 r 57 Sar pany ial i, ¢ Ras 
Western Divisi ‘ 5 a aly eT, ( icago 
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1. Merck is your new basic source of supply for MSG 
Recently completed Merck production facilit th 
multimillion pound MSG capacity can satisfy even 


healthiest appetite for this important flavor- 


1ancing ingredient. 


2. You can depend on Merck for unlimited quan- 
tities of MSG because the unique and technically 
advanced fermentation process utilizes raw materials 
which are available in unlimited supply. No other 


Merck product or process competes for this supply. 


3. Like all Merck food processing ingredients, the 
quality of Merck MSG is unsurpassed. It meets the 
highest quality-control standards for monosodium 


glutamate 99+% pure. 
4. Merck MSG is available in two forms—Crystals 


+ 


2 For more data, circle 261 on Reader Service Card 


~ your 
erOwIng 


MQDIUM GLUTAMATE 99+% PURE) 


Fine Crystals—to fit your requirements. 


packaged in 100-lb., 50-lb., and 10-lb. containers. 


5. Merck MSG deliveries are fast, since distribution 


centers are strategically located from coast to coast. 


6. The Merck Food Research and Technical Labo- 


fully staffed and ready to serve you 


ratories are 
Technical assistance, including MSG assay service, 
is available on request. 

7. Ask your Merck representative for complete in- 
formation about Merck MSG or write directly to: 


MERCK & CO., INC. 
RAHWAY, NEW JERSEY 
O Merck & Co., Inc. 
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WASHINGTON REPORT 





ind thinks “proper and reasonable adr 


Check of New Laws... Bills That Died 


Fate of a host of industry-y 


make it workable.” 

fo Meanwhile, he sees the 

had long hung fire finally came clear late last montl “rather difficult position.” 

after Congress staged its la inute n bills prior tary will be pressed by 

to adjournment 

When the oting was over, more than half th handle matters so meat supplies ar 
s 1 with down the months were resol Jepartment of Defense and other 


itters grappled with 


ved through to enactment. 4 Tax Ease on Freight Shipmente: Co: 
half had he 3% excise tax 
] 4 Trucking: Omnibus 


asuai 
Ss, ends a numbDer tr €Xel 


+ 


Measures Put Through 


4 Food Additives: Ci 


Pisisttes 
in House Rules Committ o ret — ) tr , ' from 
4 FDA's Budget: WW ee, si € Ifare & I ensic n sane Reports: Pr 


Ks 
I 


| 7 ] r , +} + 


t | Jot 
xt : - 
* H+ } £ 


4FTC-USDA Meat Jurisdiction he | Mintel Mccann had 


vholesaling to USDA Se = b 4 devty abs 
recede be cattery nba 4 Crop Price Supports 
» I t ‘ T . n v t I - t \ rVI9T , } - + 


4 Trade Agreements Act: | 


th | 


Casualty List 


4Halev Bill: 11 


Y Labor Bill: S 
4 Small-Business Tax Relief: | 


oe Discrimination: \ 


t + 


ter + ; rain 


educted from ordina v Tax I 
4 Humane Slat 1 tax write 


case on Waste-Treating Units 


wwhter: Bill passed wit! an rapid 


Jewish anc nt 


Y Farm Cooperative Taxation: Bil! 
+ lleced favariticn _ _ _ 


+ n 


ps. No action since Janu 


ww. But sponsors intend t 
Y Fair Trade Legislation: S 


AMI President Davis n 


idesiral i¢ ds TT 
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best reason in 


In “Genetron” Super-Dry Refrig- 
erants, moisture has been reduced 

lmost to the vanishing point. 
“Genetron” 12, for example, has 
less than one-thousandth of one 
per cen And the tight 


““Genetrons” 


t of moisture! 
quality “specs” for 
are usually bettered in production. 
“Genetron” Super-Dry 

are avail: 


Refriger- 
ible from wholesalers 
everywhere. So be sure to make 
your next order—“Genetron.”’ 


llied 
euliael 


fhe world for specifying 


genetron 


SUPER-DRY 
REFRIGERANTS 


QUICK FACTS on GENETRON 
Super-Dry Refrigerants 


e Guaranteed exceptionally low moisture 
content 


Noncorrosive to standard equipment mate- 


rials, nontoxic, nonflammable, stable, safe. 


Critical and freezing points well outside range 
of operating uses. 


Solvent action on oil helps prevent solidifica- 
tion or congealing of lubricant; aids in lubri- 
cation of equipment; generally miscible with 
oil. 


Freely interchangeable and may be mixed in 
any proportions with comparable fluorinated 


hydrocarbons meeting the same strict refrig- 
erant specifications. 


e Available everywhere, from refrigeration 
wholesalers throughout the country. 


GENETRON 110 ORANGE 


GENETRON 22 GREE 


Vivu U cl 


GENETRON 113 PURPLE ‘LABEL C.C 


oroethane 


GENERAL CHEMICAL DIVISION 


40 Rector Street, New York 6, N.Y. 





Brine gnaws holes in steel 
but can’t eat through rubber 


B.F.Goodrich improvements in rubber brought extra savings 
s 


\- 
. 


Ly 
Proble m: Tt 


Later OotmMn tans 
What was done: At thi 


recom 





THE MAN WHO OWNS ONE TELL YOU... 


aps Why He Chose 
ete) VERTI-PAK 


Mr. Seymour Klinghoffer 
Vice President 
GARDEN FRESH VEGETABLE PACKING CO. 





Exclusive 


Heat Sealing Equipment Co. 
MERCURY $7 voor 


Philadelphia 33, Pa. 
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TRI-CLOVER' 


Fittings and Valves 


help maintain product 
purity for PEPSI-COLA 
GENERAL BOTTLERS, INC. 


ges Pepsi-Cola General Bottlers, Inc. does an 


excellent job of keeping up with the demand for 

their quality product in the big Chicago metro- 

politan area. Behind the scenes of this large-scale, 

progressive bottling operation is an impressive ar- 

ray of the most modern equipment and machines. 
In keeping with their strict sanitary conditions, 

a large number of Tri-Clover Division sparkling- 

clean stainless steel fittings and valves are used in 

this efficient Pepsi-Cola plant. Most of these are of 

the exclusive ““Tri-Clamp’’® design, which permits 

fast assembly, and provides for fast, easy “in-place” 

cleaning. a 
This modern installation serves as another good ; it WIDUS Et CO 

; get Mle 5, Aouvus YY/e 
example of the way in which Tri-Clover fittings K 
and valves serve leading bottlers throughout the 


2k rR ey 


BESTE 


sit Ni) 


country. 


See your nearest Tri-Clover Distributor 
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nger in-store life, ease 
elves. dling, and stronger visual appeal. Porti re 
irrier for this test lb. and include trout, salmon, cod, and whitefish 
| with Continental’s Made by Standard Packaging Corp., the packag 
f i 7 


ompact and flexible multipl ire made of a special fi 
f eee ee Gees 
n Reader Service Card xography in 4 > rcle 4 on Reader Service 


Im combination, printed 
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Innovations in Containers, Labels and Foods 


Pre-Ground Coffee in Bags 


Pr g 
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COMPLETE ONE-UNIT 
SYSTEM for handling 
Bread and Baked Goods 
from the wrapper to the 


consumer, 











For years bakery eng 


baked gooas 


, on 
Nestaway takes up less space 
than any other handling method. 
é ec handl- 
ste makes nanc 
No other system ske , 

; 
quick and easy as Nest- 





ng as quic 
away. Nestaway is fully cov- 


U.S. and Canad an 


Engineered Material Handling Systems 


MATERIAL HANDLING DIVISION 
MID-WEST METALLIC PRODUCTS, Inc 
450 FILM Bldg. - CLEVELAND 14, OHIO 


New Packages & Products Packs Shortening in Drums 





Fiber drums with sanitary poly 
ethylene linings are now used by 
uur and Co. to package lard and 

ipl bakers 


ment t 


oa vhs 


( Rows 


*<6bma Goes mone 


fastnenrd & 
SAUER KRAUT 


Introduces Fruit Beverage 


\ 


Packaging Briefs 


Metal Pouring Spout 


‘\ 


New Product Shorts 


(Sood News for Baby 


\ 


Sales Boost 


Cocoa Pufts 


Vacuum-Packed  } 


Boneless Turkev Roll 


Powdered 
| i \W 


\ 


To Add 7 Frozens 


\ rit ~ 


Precooked Canned Rice 
‘ test As 


\ 


All-Beef Breakfast Sausage 


Hf Packing ( 
Whipped Potatoes, fro; 
Birds I 


Four exclusives 
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Delicate egg whites in this new Betty Crocker Meringue Mix 
require special packaging protection. That’s why General Mills turned 
to Riegel for development of a superior, engineered packaging 
material, The result: a Riegel tailor-made Poly laminated Pouchpak 
with extremely high protection against odor and moisture 
transmission, and a good balance of strength and pliability. 


General Like General Mills, you too can count on the extra benefits of 


protection by Riegel: Product protection always, plus flexible 
w 
Mills packaging materials that are: 

... tailored to run at high speeds on automatic machines 
ed, w 

has a reason and laminated combinations of all types 

ec0e : 
... priced to give the best possible protection a 
lowest unit cost 


...made to your own specifications; prin v 


on 
Jil, 


‘Riegel 


PROTECTIVE PACKAGING MATERIALS 


Betty Crocker Meringue Mix 
is packaged in a special 
Riegel Pouchpak* consisting 
of printed pouch paper Pols 
laminated t -ackaged 
n Bartelt 


TM 
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Emery 


WHEIGHING SYSTEM 


BIN, TANK AND HOPPER EDITION No. 10 


Covering design, development and application data on Emery Weighing Systems for industrial applications. 


ANNOUNCING THE NEW WAY-PAC™ LINE OF LOW-CAPACITY 
LOW-PRICE PACKAGED SYSTEMS FOR TANK WEIGHING 


SIMPLICITY OF SELECTION AND OPERATION 
IS KEY FEATURE OF SUPPLEMENTARY LINE Exclusive “Rolling Ball” 


The WAY-PAC, a new line of Emery low-capacity, Head Available in 
low price packaged hydraulic tank weighing systems, 
cecal Caen WAY-PAC LINE 





designed specifically for the 0 to 1000 Ib. range, is 
now being offered to the process industries. = iced 
. “YS ° eve 
The accuracy of the WAY-PAC cells is 4 of 1% of SLND © domage from 
range. This extreme accuracy depends upon two Ls HE gg Al 
significant design features . . . a moulded rubber : > of the tonk, bin, 
. “ . ° . ¢ . hopper or struc- 
diaphragm which maintains a constant acting area as bates 
and a rolling ball assembly which performs the dual weighed, we 
' . . ° e t- 
function of practically eliminating friction in the 3 : > oF” aon ae 
“piston-cylinder” assembly as well as preventing de- ‘ : : WAY «FAC col 
7 ; ° S ime © exkclu- 
leterious pinching of the diaphragm in the event of sive Emery “rolling ball’ head 
cross loading In essence, the WAY-PAC “rolling 
Five different cell types are Zvailable in the WAY- ball” head consists of three |," dio- 
. , . meter stainless steel bolls built into 
PAC line, each designed to perform with typical Emery the top platen of the cell, riding top 
a : ti : ond bottom on hardened steel plates 
excellence under different sets of operating conditions ies ME)” Sh aenaceias ane cee 
(See Figs. 1 to 5). wise movement, such as thot incurred 
in the expansion and contraction of 
The cells are manufactured of aluminum and a top ie Seaiiees dois aulaiad, Wie on 
grade bar stock steel to eliminate any possible leak- the stainless steel balls and is trans- 
@ s ; mitted through them to the diaphragm 
age of the film of oil sealed in the diaphragm. 
‘ . : . Lood cells which do not toke ex- 
Unique design features, coupled with the ultimate pension end contraction into consid- 
in manufacturing craftsmansh hav roduc in eration ore not properly designed ond 
ereere ing . — — ah ins ed connot compere with the WAY-PAC 
the WAY-PAC line equipment capable of long service 
life with extreme accuracy under the most rigorous 
conditions. 


A complete line of related equipment is available 


including: tank pivots, strut assemblies, indicators and NEW WAY-PAC 
recorders. Although controlling and printing equip- BULLETIN 582 


ment can be supplied with and can be operated from 


the WAY-PAC cells, it is desirable that our engineers AVAILABLE FOR 
know the details of the installation in order to make DISTRIBUTION 


cee Aas a recommendation. ae ste ; ioe 
DYNAMOMETER Our new Bulletin : which 


Moulded Rubber Diaphragm 


aes es in detau 1 Emery 
‘ “ WAY - PAC 
Gives Constant Acting Area fi 
PISTON AREA = The moulded rub- ars 
sod : ber diaphragm used 
in the WAY-PAC 


ial 4 
a : cells possesses o 
”~ | f 4 f unique “rolling ac- 
‘ : tion’ which = im- 
WA Ven parts constant act- 
i , “<7 ing area to the 


FIG. 4 TYPE AT-3 4 Hea cell. This “rolling 
CELL TENSION CONST® nsveucton @ction” is illus- 
FIG.7 trated in Fig. 7 


TYPE AC-! ROLLING- 














ind pro- 


. ride » Pag nek Because of this constant “‘rolling action”, igen si 
iy Lt the Emery WAY-PAC load cell is ex- ight away. 
tremely and consistently accurate. 














THE A. H. EMERY COMPANY 


Pine Street e New Canaan, Conn. 
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; } " -] - + 
unt of dry acid cleaners t 
1 solution) produce 


t cleaning... 


L 


For safer, easier equipmen 


DRY ACID CLEANERS 


based on Du Pont Sulfamic Acid 


1g compounds made with sulfamic acid 
dry—no hazardous liquids to 
rr dissoived 1n water for use, they 


Yet these cleaners have all the pe 


ret 
hvdrochloric acid with far less cor 


ne- 


trating power 


rosive effect 
Sulfamic acid-based cleaners remove har 
scale and other mi il deposits from 


equipment such 


looda- processing 


as air-conditioning 
vessels, steam 


units, 


SULFAMIC ACID 
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How to beat the high cost 
of temperature control 


The practical approach 
to temperature control SARCO AIR ELIMINATOR 


SARCO C mpany, Inc 


HOT WATER 
STORAGE HEATER . 


8 STRAINERS | 


Typical applications: hot woter storoge heaters, shell 
ond tube heot exchangers, condensers, oj! storage 
tanks, dryers, kilms, etc 











" Cia Be © £-Po ' 

Se ype 24 Self-Powered Typical applicotions: instantaneous heoters, fuel 
Pilot Operated Regulator oil preheaters, and all dead-end service 
3° UNIFORM VALVE MOVEMENT applicotions 

DER DEGREE OF TEMP CHANGE 














Self-powered automatic temperature 
regulators by SARCO... 


have these 5 marked ady antages No ¢ ompressed alr O! electrical 

Wiring requiré d. No delicate mechanisms to adjust or maintain 

No yacking glands to stick or require maintenance. No shut- 
i 


down during power failure. No specialized maintenanc e required. 


Sarco Self-Powered Controls are self-contained and can be in- 
stalled by any pipe fitter. They are so reasonable in cost that vou 
can afford Sarco automatic heating controls for every application 


in your plant. Write for 10-page Sarco Control Bulletin No. 620. 


SARCO 


COMPANY, INC. 
635 Madison Ave., New York 22, N. Y 


TEMPERATURE CONTROLLER cy NERS * HEATING SPECIALTIES 


For more data, circle 270 on Reader Service Card For more data, circle 271 on Reader Service Card 











IMITATION RASPBERRY BY FIRMENICH 


FIRMENICH & CIE 
CHUIT. NAEF & CIE 


FIRMENICH INCORPORATED 





CONVEYORS-ELEVATORS 
For safest, gentlest handling of 
your bulk materials... en masse! 











MFG.CO. 


MAIN O-FICE AND PLANT 


RIDGEWAY AVENUE 
AURORA: ILLINOIS 


PLANTS LOCATED IN: LOS ANGELES, CALIF 
CLARKSDALE, MISS. © BELLEVILLE, ONTARIO 
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COMMENTS | Add up your total cleaning costs... 
& QUESTIONS 


Observe LPG Standards | ee time O-. 








@ production loss -did bild 








© equipment wear _ 


@ cleaning materials 


and see how you save with 


OAKITE SPEED-CLEANING 


lake a new hard look at any cleaning job in your plant. Notice 
how the big costs are hidden at first—the time it takes .. . equip- 


Article Atomizes Aerosols 
ment out of production ... possible damage to equipment. Com- 


But Fogs Crystal Ball ’ hie 
pared with these major costs, the material itself is a minor cost. 


Dear Ex 
That’s why buying a cleaning material at price-per-pound can 
be the most expensive way in the end. It’s why safe Oakite 


speed-cleaning gives you low-cost end results—always. 


And here's an interesting point. Consider the low concentra- 
tion you need with an Oakite compound compared with an 
ordinary cleaning material, then figure the cost per gallon of 
solution. It turns out that you save even here—that Oakite 


quality compounds actually cost less! 


Find out about the big benefits that go with Oakite methods 
and materials, Oakite service and know-how. Call your local 
Oakite man or write for free booklet on food plant sanitation to 


Oakite Products, Inc., 26G Rector Street, New York 6, N. Y. 


clALITED INDUSTRIAL Cigy 
grt "Ine 


OREITE, 


"47 emtais . met woos ical 


Export Division Coble Address: Ookite < 


Technical Service Representatives in Princ 
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pick Chemiseal 


nade tu t t Y 


for 
corrosion, 


contamination 
and sanitation 
problems 





IMPERVIOUS TO FOOD ACIDS, ALKALIES, 
SOLVENTS, STERILIZING TEMPERATURES 


Chemiseal® Packings are fast replacing other type packings through- 
out the food industry because they are the cleanest packings known 
and the easiest to keep clean. Made of pure TEFLON*—tasteless, 


odorless, colorless, non-contaminating, corrosion-prool, and the 
slipperiest known solid material to which nothing will adhere—they 


were designed by specialists for sanitation problems in the food 
and chemical industry. 


FOR PUMPS—Chemiseal Pumj 


Packing Rings are ! led from 
hredded pure TEFLON with TEFLON 
Extremely effective for 

- recipr ha 
Pr \ fri t n 2-W ea 
preve! iXlal seep- 
z i h and 
t i Supplied in 

p require 


FOR VALVES — Che: 


Ring ry 
I\ 











V-Kning, 
&. g Extre re- 
} he ’ 
W gi 1 pr r nd oper- 
rqu Sup] 1 in #8 
pecific requirements 
For prompt service, contact one of 
Garlock Packing Company's 30 
i 1 ware igh 
® U.S.G. Trademark © do Pont Trademark f Garlock Trade | r U.S. a Cana for 
B D-1 
I 


38 


United States Gasket Company 


‘U rn ited Camden 1, New Jersey 

Sitates 

Gasket Piste: Duision of 
GARLOC KK 








Packings 











Comments & Questions 





cw 
; } 
| < Cal IDE tT VC f 
} mment 
dit nm 1 t r art 


Juestion—When a food pla 


how | ] h 
\W} 
; 
| 
\ i] t 
ga 
+ ] A \; ++ 
| t ( ’ R 
Qn his arrival 
Wel him and t 
he off 
Politely check R 
} + +e + 
} } 
| it wl i l 
' 
Notify Plant Sanitaria | 
+ n \I ge! in | s} — | 
During the inspection 
Plant litarian and 
t | 
+} ' ' 
Ack ¢ nae F ct all 1 
t t f lent 
| ild f 
t t 1 the ent 
theref in 
t if il ( stion ] 
Ar I ( t truthfully 
1) t + } k { 
R k ¢ t 
, ' 
& + + 
> , , tr + > 
n ] 
If samples are taken: 
(set a receipt for th Samples 
I I 


Get plet t of correspond 

pic : 

R l the dup ite in les I 
XT } itt 1T1¢ 1 the 
esults 
General: 

Keep wnitten note n where the 

ector goes, in what he is inter 
ted 1e in plant, pictures taken 


On completion of the inspection 


ind before leaving the premises, the 
inspector is required by law to leave 
y 
| 


with vou a written list of the de 


nciencie if there are any 
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Give a PLUS 
to your product 


Brighter Appearance - Better Texture and Consistency: Finer 
and Fresher Flavor with EXCHANGE Products from Citrus 


Exchange Pure California Lemon Juice 


- of ; 
st effective 


Exchange Frozen Lemon Puree 
and Exchange Frozen Orange Puree 


Cartinn 


Sunkist Growers 


INL SI RY SALES VIVIS ‘ 


Exchange Citrus Pectin 
Slow Set and Rapid Set 
There is one tailored to vouj spe cial 
1 


wer all other lemon oil Id in 

l yer 1! ds py! ng \ 

vv more American Aigky Ne EX , * test ges 
} I ived in ( G led 

preservers, contectioners, and tor ——s = \ HA E ah ; 

i in *yarant d by Sur * 

ywrocessors than all other brands com- . : eeME SAAR ewe 7 SP REON 


Guaranteed by Sunkist.* 


} 
needa They are use 


Exchange Low Methoxyl Pectin— Exchange Orange Oil, U. S. P.— 
Pectin L. M California Cold Pressed 


} 


The only pectin that forms a true jell For true aromatic flavor, full color 
without sugar. It is the exclusive choice tensity and pure California flavor 
for aspics, jellied fruit and vegetable strength, EXCHANGE brand is the 
salads, low calorie jams, and dietetic orange oil standard of the world. Guar- 
fruit jells. Guaranteed by Sunkist.* anteed by Sunkist.* 
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Licks every packaging problem, inside and out, 
with the greatest of ease! Protects best, 
prints best, pulls best with pre-sold shoppers! 


All this—at lower basic cost, too! 
THE POWER OF WAXED \ WRAPS: 


Ne ® More eye appeal—Outshines them al! with brighter, more 
WAXED 4 lifelike picturing of your product. Whets appetites, stimulates 


GLASSIN E more unplanned sales at point-ot-purchase 
® Billboards your brand— Brilliance designi 
package if you wish, gives your | 1 th 
impact! Here's product identification that’s an irresistible 


invitation with mounting acceptan in Sales, repeat sales. 


facts and figures, INNER AND OUTER WRAPS OF \ NE MEAN: 


Bi 


coast to coast, ® Extra flavor protection— Retains all ¢ 
prove that | 


and flavor for consumers to en} 
& —Self- line Waxed Glassine 
Extra freshness protection—)dci!-sealing Waxed Giassine 

} 


ards against damaging moisture, keeps product freshness and 
‘ 


longer store and home life 


® Extra grease resistance— Waxed Glassine wrappers guard 
against penetratio its, oils, shortenings; prevent rancidity. 
Packag 


® Extra strength—Scurd\ axed Glassine passes every test of 
ae B32 cis 
ing and har ig. Stacks better, Cuts Costs from crumbuiing, 


and an €ver-avauabdle supply 
sine the economy package with a profit-plus! 


JELLO } 
PUDDING~ ~— 
PIE FILLING ; 


~ 





Waxed Glassine teams up with the experience and know-how 
of the nation’s top converters and designers, gives your product 
the protection and modern design packaging that build 

bigger brand business. For expert packaging help, see your 
Waxed Paper salesman today. Or write us, phone us direct. 


WAXED PAPER MERCHANDISING COUNCIL, INC.e38 S. Dearborn St., Chicago 3. IIl., STate 2-6118, 
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As Trent makes them, today’s welded pipe and 
tubing are as strong as — and even more uniform 
than — pipe and tubing made by any other method 
of manufacture. That’s because (1) an exclusive 
welding process (Contour Trentweld®) virtually 
eliminates any bead or undercut, and (2) cold 
working and annealing after welding make the 
weld equal in strength and corrosion resistance to 
the parent metal. 

Furthermore, Trent checks the quality of its 
pipe and tubing with a series of strict tests. All 
strip going into the welder is checked for width 
and tolerance. Samples of each lot are tensile 
tested. Periodic tests — flattening, reverse bend, 
flare and flange, coil and pressure — are conducted. 
Pipe and tubing for corrosive applications get 
rigid corrosion tests. And, if necessary, “‘single- 





get high strength and uniformity with 
TRENTWELD stainless and high alloy 
pipe and tubing (sizes range from 1/8" to 40” O. D.) 








CONTOUR TRENTWELD TUBING is 
ovailable in o wide range of grades 
including Hastelloy,* Zirconium, Zir- 
caloy, Titonium, 19-9-DL — and in 10 
bosic tubing classifications (pressure, 
mechanical, aircraft, heot resistant 
ornamental, sanitary, beverage, 
large diameter, shaping and formed 
tubing) 


wall’ X-ray inspections, exclusive with Trent, can 
be made on any lot. 

Naturally, pipe and tubing made to these stand- 
ards can't be surpassed for strength, uniformity 
) 


>, > > + ~ 
. But get complete details 


¥ : 
and service 


@eeeeeeeeoeeeeveeeeeeeeeeeeeeeeeeeeeeeeeeeee 


TRENT TUBE COMPANY ‘ 
TRENT WELD, Subsidiary of Crucible Stee! Company of Americc 
S— General Offices, East Troy, Wisconsin 
Gentlemen: Please send me the 48-page 
Trent Tubing Handbook. 





Mail coupon for free 48- 
page Trent tubing hond 
book — contains complete 
data on physical, chemical, 
electrical properties, corre 
sive dota theoretical 
weights, hardnesses, etc 
































MACK MODEL N. 


really move the goods! 


If you re plagued by the three C’s—costs, conges- 
then call your Mack branch 


Mack Model N is a sweet looking 
tige-booster for any outfit. But, like 
us conventional B Model brothers—the 
Model N is the most rugged, reliable, eco- 
nomical performer in its field. ..a Mack from the 
Mack Model N’s have 
the pewer to move more goods. Mack Model N’s offer 


a spread of gasoline or Diesel powerplants up to 205 h.p.— 


word “Go!” Sure. 


more than enough to meet your every need for power and 
performance 

the stamina to move more goods. Macks are built tc 
standards no other maker reaches. These husky haulers are 
famous for the greatest freedom from road stoppages and 
down time of any truck—anywhere. 

the handling characteristics to move more goods. 
Model N’s shorter length, cir shift, air boosted hydraulic 
lutches, air brakes and option of power steering mean 
fatigue-free drivers who stay alert and efficient all day long. 


tion and competition 
or distributor and take a long look at powerful, 
dependable Mack Model N trucks and tractors. 
And include your best driver and ace mechanic, too! 
Mack Trucks, Inc., Plainfield, New Jersey. In 
Canada: Mack Trucks of Canada, Ltd 


MACK 


first name for 


TRUCKS 
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Must gear 
facilities to 


opportunity 


October FE 
will help you 


to do it 


industt 
ational trends bi 

FE’s editors have 
fortunate industn 
ra, the coming | 


level of business 
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FRANK K. LAWLER, EDITOR 








NOTHING SELLS LIKE 


FLAVOR: 


There’s no secret as to what makes confections, soft drinks, instant desserts and other 
prepared food products sell and sell and se//. Our caption tells the story: NOTHING 
SELLS LIKE FLAVOR! The most successful brand named products are those whose labels 


identify them instantly as items of top quality and superior flavor. This is a point 
for manufacturers to remember when working out their new-product formulations: 
if flavors or flavoring additives are needed—choose only those known reliably to be 
the best. You can always be certain of flavor quality, uniformity and dependability 
by using FRITZSCHE’S ... A FIRST NAME IN FLAVORS SINCE 1871 


FRITZSCHE sroTHERS. INC., 76 NINTH AVENUE, NEW YORK 11, N.Y. 


—— A FIRST NAME IN FLAVORS SINCE 1871 
Branch Offices and *Stocks Atlanta, Ga. Boston, Mass., *Chicago, Ill. Cincinnati, Ohio, Greensboro, N.C 
*Los Angeles Cal., Philadelphia, Pa. San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 


*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J., and Buenos Aires, Argentina 
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Alemite' Tri-Duty 


air line controls | 


All-New...for the cleanest, driest, best- 
regulated air line lubrication 





Automatic Water Se ih Removes all of 
ler » all . Traps dirt particles to 
to sensitive air line devices. 
air line pressure up to 200 PSI and 
‘ volume from 5 to 50 CFM. 


Air Regulator with Gauge! Assures accurately 
controlled air — prevents erratic operation and 
damage to equipment. Adjusts to any pressure up 
to 200 PSI. 


Automatic Air Line Lubricator! Provides auto- 
atic lubri n to air-operated mechanisms. 
stream co were by compensating Venturi 

e. Nine-ounce capacity 











All-New features offer outstanding advantages: 


1. Single Unit Control Lubricator. 6. Wide Oil Range. Hondies all vis- 11. Contamination-Free Air. Remoy- 
Regulates the exact oil output required. cosities of oil up to 500 SSU at 100° F. able strainer in Air Regulator traps minute 
dirt particles. 


2. Visual Oil Counter. Ol sight dome 7. Continuous Operation. Oi! reser- 
lubricator permits visual observation voir is refillable while unit is in operation. 12. Effective Control of Air Flow. 


ond count ‘‘per-drop” of lubrication. 


3. Uniform Oil Mixture. Regardless 
air pressure and volume! 


Air Regulator eliminates excessive pres- 


‘ eae 
8. Instant Oil Feed. For intermittent or sures and sudden surges. 
continuous tool operation—no lag! 


13. 100% Condensate Removal. 


re Consistent Output. Oj! anda r Mix- 9. Filter Oil Tube. Removes all con- Water Separator removes and automati- 


ure proportionately constant. 


Easily Installed. Straight ‘inline’ 10. Concentric Venturi Design. 
2'' p.t. inlet and out- Assures constant, 


and oil. 


DIVISION 


TEWART- WARNER 


IExcellence| CORPORATION 
1850 Diversey Parkway, Chicago 14, Illinois 
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tamination from oil i into air lin , a , 
. OU PSSseg HNO CHF ine. cally dumps 100° of the condensate pres- 


ent in air lines. 


uniform mixture of air 


Mail Coupon for Full Information! 


ALEMITE, Dept. S-98 
1850 Diversey Parkway, Chicago 14, Illinois 


Please send me al! the facts about Alemite’s new 
Air Line Controls. 


Name 
Company 


Address 














GATX cars lined with Kanigen... 
new nickel-alloy coating 


KANIGEN, a unique patented process, deposits a hard, used for liquids such as tetraethyl lead, ethylene oxide 
uniform, corrosion-resistant nickel-alloy coating on tank and glucose 

car interiors. . . lasts four to six times as long as phenolic, oe uid. GATX fur - , 
epoxy or neoprene linings. You can load at high temper- SE ee ee eee ee ae ATX Ra eG ahve siete ‘ 
atures that would destroy other linings. For example, 73 z eset gel gal seen Samad pt renee nae a Spee 
caustic soda can be piped in at unlimited temperatures . since sis 


rT’ ] ] D enond te . y mar le } . 7 sofralixe 
lank Cars lined with KANIGEN are also bDelng successiully 


GENERAL AMERICAN TRANSPORTATION CORPORATION 


~ 


Ss e NStre 





Office ull pr 
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THE ONLY LUG CAP 


deep sides give 
strength; choice of plain 
or knurled sides; flat- 


added 


seating threads f 


WITH A LIVE RUBBER SEAL... 


best withstands live steam; a 
won't stick to glass; easy 
to apply; stays put; 
vacuum-seals 


- cl chi CROWN 
CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
SEPTEMBER 1958 








1t3 the Yash! 


The ability of Nash Compressors to maintain original performance 


over long periods is no accident. Nash Compressors have but a single ee en 
moving element, the Nash Rotor. This rotor is precision balanced for : pars. 

long bearing life, and it revolves in the pump casing without metallic No valves, pistons, or vanes. 
contact. Internal lubrication, frequent cause of gas contamination, is 
not employed in a Nash. Yet, these simple pumps maintain 75 lbs. 
pressure in a single stage, and afford capacities to 6 million cu. ft. Low maintenance cost. 
per day in a single compact structure. 


No internal lubrication. 


Saves floor space. 


Nash Compressors have no valves, gears, pistons, sliding vanes or 


other enemies of long life. Compression is secured by anentirely dif- ~ Desired delivery temperature 
ferent principle of operation, which offers important advantages often Automatically maintained. 


the answer to gas handling problems difficult with ordinary equipment. are ; 
: = Slugs of liquid entering pump 


Nash Compressors are compact and save space. They run without 
will do no harm. 


MMMM TULA LU LULL TLL 


vibration, and compression is without pulsation. Because there are no = 
internal wearing parts, maintenance is low. Service is assured by a = 75 pounds ina single stage. 
nation-wide network of Engineering Service offices. Write for =: 


VALOIS 


bulletins now. EaAlINNNNUUNLNNENOULLNON0N044N000004111 Mn HULULUULQUNAUULLLUUNINN GS 


NAS ENGINEERING COMPANY 
312 WILSON, SO. NORWALK, CONN. 
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S PAC bE f E b D | N G FOR MANAGEMENT 


Challenges Food Engineers 


Lots of people talk about it. But very little has yet been 
done about it... Here are answers to such questions as: 
What is it? Where do we start? What are the prime 


problems? What should food processors be checking? 


MAN’S ENTRY INTO SPACE i 


a | 


MONTHS 


IRRADIATED READY TO EAT FOODS, 
SOME CANNED MEATS & VEGETABLES. 
EDIBLE PACKAGES WOULD BE USED. 


a O 


© 


HOURS 


OXYGEN & WATER 
WO FOOD NEEDED. 


| 
| 


What Feeding Entails 
made in the | mer , _ 
Agencv of the : 

wait 
integrated 


+h, 





ROBERT G. TISCHER 


Assistant to the Commandant for Special sey : LENGT . 
Ze m hes irguments GTH OF TRIP w 
Projects, Quartermaster Food & Container Pais . gas ne oe ; 1 
Institute for the Armed Forces, Chicago relative is I rip in pac t prac il sp f 
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\ 4 f Knowledge May Be Crucial—6 Key Points 


ht—and hence space feeding—may become 


VW ork al le know le dge 


survival 

rockets and man-made satellites punctuates the fact that 
rence fichon 

h real questions demand practical answer g, further, that certain 

i systems will have 


real—no 


information gaine d 


1 some everydz 


rocessors who 

tatus of Governmen c operations t 
reas where sideration ind feeding is needed 
the tr ISSOC t ww space devel 


4 
Space 


t 
aration 
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1. Pinpoint cause 2. Fix responsibility 3. Take preventive action 


This 3-Phase Attack 


Routs Sanitation Hazards 


Revealing case histories show 


practical tactics in action 
Source 
No Sharp Targeting 
CAN’T LICK tation ha Infraction: G 


Specifically, it’s senseless, and Cl | ssing Too! Responsibility 
hence very expensive, to correct an Cause: N ul 4 | 
insanitarv condition without, at the t 


+} 


same time, determining its cause and 
pinpointing responsibility. 


+} : ‘Y : nr 
nt 


Recommendation 


Responsibility: P] 


nt 


++ 


Recomme ndation: 


+ 


should lie cides, such as 3% methoxvchlor-4 3. Rodent Evidence 
Once indane ropane ala 
dd and re thion naugurate emi-monthly Infraction: Abu 


hxed, it 1 pravin ireas frequented 1 droppings at 


ip preventive crawling insects—either bv presen corner of base1 
nst recu personnel or a reliable t-control roo! Mouse 


r+ + 


Source: All bagged ind car 
2. Equipment Inaccessible ton red directly on floor and 
T. L. HUGE against wall iis provides well 





aaaie iivatio Wem ae 
Nisin Watbiiahits Saialadlany: 4: Tai eae Infraction: | erally hundred es 
#: hreadina nficed Fonr heetlesc 

Co St Louis Wi hil pmUSLU Wud Lut 
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Recommendation: Sct up isual Recommendation: Detin 


iter for hand-was! 


ning 


pel employee hy FIC TIC 


product quality 
8. Product Contamination 


6. CIP Difficulty Infraction | ill] 


Infraction: Sanit 
ismantl on for 
Cause: | his 


5s 


ble for bot} 


rmations—especially a ula r bi 
Cause: Plant depended solely o1 Responsibility 


ined-in-pla 


Inspect all incoming materials 


Responsibility: Recei 
T 7 < t 


t ‘ \ 


Responsibility: | had ¢ na 
t] lect latiy Recommendation 


Recommendation 


+ ; thy 


4. Ceiling Harborages 9. Lubricant Hazard 


Infraction: Bot 


Infraction hx 


+ 
. SK 


Cause: U 


Source: ¢ 


Responsibility: S 


ng. which ma stiles Get another—and paint it red. 


+ + 


Responsibility: 


Recommendation 


; . + 


< CXCUus ib 
Recommendation: her Recommendation 


5. Contaminated ‘‘Raws”’ 


Infraction: N stem for 1 t 
contaminated raw materials. 7, No Hot Water 


Infraction: Hand-washing 
in toilet area lacking hot water 
Cause: Only cold wate 
i nsidered mm 
Source: ick of both visual in adequate hand washing 
tion befor rs are unloaded Responsibility: Plant manager 
id periodic microanalysis garded hot water as a luxury 
Responsibility: Management la ictually had hot-water line capped _ LL poregith esses 
t] 1 of quality control in all toilet areas Call for help right away 
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COMPENSATION OF CHIEF EXECUTIVES 
RELATED TO COMPANY NET SALES, 1957 © 
© 











Their Pay Per Sales Dollar Runs Below Industrial Average 


What Top Food-Firm Men Earn 


—As Compared With Their ‘Opposite Numbers’ in 17 Leading Industries 


HOW DOES THE PAY of 


a 
All things considered, it runs aver- 


As for median compensation 
second highest-paid executives 





‘‘Middling’’ Compensations Go to Food-Company Chiefs 


(Comparisons of average ‘57 payments to top executives in 18 industries 
at three representative company net-profit levels) 
Ronk $3-Million Net $10-Million Net $40-Million Net 
1 $102,000 Depart. stores $152 : . Deport. stores 
pany net sales ae pot 87,000 — Steel & iro 125,000 Stee! & 
5 ue obocto ad v exties 
In fact, until sales approach the 5. Elec. equip 85,000 c eto 9,000 Building mat 
4 ° 6 On to 82,0 0 r 3 b) 000 croft 
$400-million mark, food companies revahe tere 
pay their chiefs a lower average com- ae le ag 
pensation per dollar of sales than any 
of the other 17 industries studied. 


it the chart discloses that 


T 
R 
A 
F 


OOD & BEV 
hem 


cals 


chief executive of a fo 





JOHN R. McINTOSH 


McKinsey & Co., Inc., national management 
consultant firm, New York City 
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Electronically Perforates 


pickles % and other food products 















curing time “Sinners 


Ca £ 1d in ins 


from cr el 
weeks 


to food companies, this worked out as 
| 67 of the figure for top men, as 
compared with 69° in the 18-indus- 
















try group. Third-line men: 58 (as 
against 57 all-industry). Fourth- 
line: 50 52°% all-industrv). 











Operation: cucumbers are deposited in hopper and lifted on ladder-type con- ' ‘ ea” xecutive 
veyor to top of machine. Then gravity-tumbled through heovy plexiglas-covered ’ , ee 
A the C t 







raceway under electronic perforators and into take-cwoy conveyor or tank 





An Electronic Pickle Perforator, another new development 


by Standard Metal Products Co., leading manufacturer of custom 

























rocessing equipment 
nored or “Or slactranic , noc nenetr > ent he t h t } 
Hund eds of microscopic electronic pierel gs penetrate deep into the ‘ hal } i 
cucumbers, letting out dan rases tc se costly **bloaters ten nti my] 
etting in sweetening juices to cut curin rom weeks to days t 
. , HH f t 
High Speed—handles 6 to 10 bushels per minute, depending on 43 ee aye i 
pickle size, 2 : 
t t \ t i > 4 t « 
. ‘ . : . + n ] sinat 
Contamination-resistant—microscopic perforation eliminates ' 
danger oO! foreign matter contaminating cel Structure during perfor- I ] ee es f 








Reduces shriveling—electronic perforation 


reduce shriveling, whether cured in tank, barrel or bottle 


1g, yet 


s speed curi 







Low Maintenance —al! stainless stee] cons 











Adjustable: electrodes can be adjusted to permit effective per- 33 
forating of large or small cucumbers or other cured products. 1] fig te that } 





Completely portable: moves on heavy duty casters. Operates Coy ek ethos wt teed, 55 


STANDARD 


poen-------- METAL PRODUCTS 







' 
I 
i 

J 






While total compensation of top 
} } = pees 
n has increased steadily over 














STANDARD METAL PRODUCTS CO., 123 N. RACINE AVENUE, CHICAGO 7, ILLINOIS 


m~cnirT c \ everal vear ea 
GENTLEMEN: We are interested in your recommendations in regard to the food processing ist several years, the rate of ris¢ 
equipment checked, or described in letter attached has been lower than for all-industrs 


coolers exhausters pasteurizers accumulating tables The 1957 difference was negligible 
. , ane f+ +h - } 
can washers case-sealers electronic pickle-perforators ar oS food held a 
gainst | ull-industry 
Company [he spread was wider, however, in 


compared with 


Titl - 1] 1 a} 

By rine l ill-indust And the gap was 
bstantial in ’55—when a rise of but 

Address | } } } 
in the food industry contrasted 
| +} + 1] ] + f 

\ n STI y all IStry 1 ) 

City Tone State | Ni i mn j nauUust! Increase ¢ 
| 6.3 End 


ae 
' 
+ 
+. 





a eens cee ces ees ee ee ee ee ee es ee ee ee es ee es ee 


circle 284 on Reader Service Card FOOD ENGINEERING 


54 
























CURTISS PLUMMETS 
ITS LOST-TIME INJURIES 





How to Cut Your Accidents in Half 


Chicago candy maker demonstrates—with a practical ‘built-in’ 
safety program that really puts lost-time mishaps on the chute 


STRONG SAFETY iC] lems and winning the cooperation of 
have enabled Curtis nd : all personnel—from top management 
to line workers. 


ibled \ 


blaV¢ Cile 


} + + 


. 2 


Ihe “selling” of safetv. ¢ 


CK 


catety Arr 
irety director, pius 


1. A spark-plugging of the program 
with a full-time ] tor, pl 


im 2. Organizing of active safety com- 
ill done? inittees. Through the 


—Simply by adopting a sound, is ke actior 
realistic approach to all safety prob- 


BEN B. BRYAN and JOHN V. ZIEMBA 


Respectively, Safety Director, Curtiss Candy Co cago 


CNC 
CG 


4. Installing physical safeguards. 





5. Taking fast action on hazards 
Engineering Policy is that ser ] ls 1 + } 
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corrected. Othe ir int lighting has been specials 
ttacked according to extent of dan 
ger posed. No matter how mi pol ig arc 
any hazard must be remedied as I 
as possible 
6. Keeping management apprised 
on what's happening—and why. Sub 


itted re monthly  accident-fre 


and improved where neces 
101 
al SU) 
NOIS¢ 
and no 
hearing 


ectional 
uation of 


» 

ab*. 

CHANCES OF EXPLOSIONS. 
7 \ 1 ‘ } ; 


+ ‘ 


in have beet ignificantlh 
AM-BLOWUP. POSSIBILI } 


sina month 
ess than ¢ 
through instal 


l a vel Cast 
C I \ i\ 


n one plant alone to | 
+ att tica ' F — > 


: 
designed safety 
These spring 


I 
lids from raising 


her have been provided 
of-the-wav V-belts and other 
issigning 1 mn periodi 


dic start-and-stop all 
definite stor 


I 


have been in 





stalled on motors operating 
arts. Belts, for example, are 


intly stopped, thus preventing 
kers too impatient to w 


KLENZADE 


IN-PLANT WATER 


Chlorination 


* SIMPLE EQUIPMENT 
* LOW COST CHLORINE 


* “SPOT” LOCATION 


Exp. sed, 
left. And the 
up much space and p 1 hazare I engineer, electrician, ¢ 
Outstanding protection has been and master mechani nd as sh COMPLETE 


) 
given WOTkKers 1n 


ment, with a C a \ e ‘4 ) Satu dent that the . ve te Sanitation Programs 


pele Rab tiie as a ee See Se, Branch Offices in Principal Cities 


\ if 


System ‘compri | a hinged hood at 1d-speaker system, the KLENZADE PRODUCTS, INC. 


; nd Mogu pproximatel perator repeat ¢ vacu 1 
feed end ! | g il, a pr ee ty | epes t acuatl iti BELOIT, WISCONSIN 
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THICKENING gsi ) Will thicker 


filling 


SUSPENDING ~}{ Will suspend partic les such as coco 


Will retard or prevent \ 
formation in frozen { 


STABILIZATION 1-C OMA Ee eT a ae 
eile tion or cracking and shaling 


Will stabilize 


EMULSIFYING f ‘ Will produce loan r emulsions ever 


very low pH. Is most useful in French Dressings 


desserts. fillings. bakery gels 


GEL-PRODUCING ri \e Will form tender and tasty gels for food uses, such as 


Will pre in oil resistant film on paper while 1 
, for ; in ns 


FILM-FORMING SH : sol se ns will form films suitable 
° ° products 


YOURS ON REQU EST e Technical data covering properties and applications of algin prod- 
= 


ucts. Simply note application of interest so that we can advise 
which type of algin product is most suitable for your requirements. 


KELCO COMPANY 
120 Broadway, New York 5, N. Y. ¢ 20 N. Wacker Drive, Chicago 6, III. ¢ 530 West Sixth St., Los Angeles 14, Calif. 
Cable Address: Keleoalgin — New York 
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Copier Breaks Data Jam 





Thus Lipton assures fast inter-company flow of vital 


information . . . Special ‘twists’ shortcut operations 






UNDER THE PRESSURE of t pies al d the t 
“ee } } Lows 





s Dusiness demands, clerical Trou svsten 


: ’ , 1 - : ea, 
tines which vou found feasible and Eventually, t sluggishness of ot ay 


GIRL PLACES 



















nd accounting figure f ; “1-3 Fes . -- - 
Che solution lies in shaping such — ,), Se eae . eee th q Pes —_ * es = —— 
operations to the special demands, jy short. decentralization of : ~~ 
cmploving most efficient machines, ng. And this it ele vais a _s sas 
and open-mindedly adopting—and, = fyy; benefits = 
where necessary, creating—improved 1. Eliminated need for the copy- | ve 
techniques iob messenger service to the 2nd —— 
lake our situation at T] s floor. 
Lipton, I tea p “ 2. Sped our whole information =<. 2 = 
et Sasa nok Eye. + 4) = par 





performance by giving us direct on- 















st ng in H t ken, N. J the-floor copving facilities. 
I rant pying 3. Saved, in comparative terms, 
Tk { ; vit 60°° of the conventional copving = 
t 3 mg | nes service operators working time, per- 4 ~DWAS Ren A AO 
t -nda tl initting it to be put to other duties e 
his re ed - 4. Also saved more than 50 in LIPTON SAVES WORK 
ttling tween ties materials 






with erasures and corrections of any 


t | t| p nt liaison work among the mistakes. But the copving unit 

til tl s a quantity deemec rious. Lipt nting nits, eliminates all these chores, since it 
th for the messenger t which nti sly tabulate totals exactly reproduces the originals. 
the t wn to the nd foot te As manv as ten copies of a We streamlined t ksheet 
































a \tter mounting came my \ primary point, here, is the Frequently, the Accounting De 
' oo Pe eee yA Chet the 100° accuracy assured by using the tment has us make single copies 
mpleted copies had to be Properly — office copying machine instead of f seven-column eets that a1 
orted calling for tvped out carbon-copy ided with figures. This 1s 1 
Final the 6th floor got the itanscriptions, which always are open cided saving, since copying them 
to human error. hand would | 10st lious 
GEORGE HEATH In the latter, verv meticulous tvp- — tim 
Manager, Office Services, Thomas J. Lipton, img is required, followed by pain- ition of informat 
Inc., Hoboken, N. J staking checking of the entire work ved in single f 
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cut your costs E} ways | 


Patching 


DAY Hy-R-Speed Mills insure economical, 
fast, quality production, and you save 3 ways 

YOU SAVE ON CAPITAL INVESTMENT. Its attractive price is a 
result of simplicity of design, a minimum of moving parts 
It’s built for years of dependable service 
YOU SAVE ON OPERATION COST. No skilled operator required 
Complete clean-up requires less than 5 minutes. Precise 
particle size controlled by simple adjustment of stationary 
stone. Gives 4 times the production of ordinary mills 
YOU SAVE ON MAINTENANCE. Contact parts are rust proof 
Stator and rotor stones are interchangeable, reducing inven 
tory needs. Has record for dependable operation 

If you disperse paints, chemicals, inks, plastics or food products, it 


M Day your on 


] pay you to use a Day Hy-R-Speed Mill. Make 


Dwision of The Cleveland Automatic Machine Co 


whatever you 
folgeler tf] 

do it better, 
faster - at 

greater profit 


with .... 


we VE added i 
ing unit that accepts 
This is a unit that takes leg 
documents. was specifically 
The J.H. DAY Co.Division of The Cleveland Automatic Machine Co. 
4924 Beech Street, Cincinnati 12, Ohio 
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| Ole Sage Episode | 





Workers Feasible? 





Would you say that added up?” queried Ole 


Ole pause d 


Jumping Jupiter!” 





IVAN C. MILLER 


Food Engineering 
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MARKETING 


Checks salesman’s thinking 


Drafts conference agenda 


A-B-C of Nestle Training 


everyone chip in 


Broad-Gage Supervisor Training 


With salesman’s job getting more complicated, capable field generals are a 


big need now. Nestle develops sales leaders with tailored program that 


teaches men to think and spreads profit-making ideas to whole staff 


Ilence, the great need to upgrade 
sales supervisors to do better jobs 
developing and guiding 
more effective salesmen. 


One mnanv that’s 


through 


1 
i+ with 





THAYER C. TAYLOR 


sciate Editor 


Food Engineering 


> 1. Teaches a man to think quickly 
on his feet so that he won't fumbk 


a sale when he runs igamst an 
unusual situation 
> 2. Promotes a frecr exchange of 
ideas so that if a man in Cleveland, 
sav, has developed a successful solu 
tion to a certain problem, he can tip 
off the Atlanta who's been 
having with — the 
problem 

> 3. Makes the 
line a more eftective 
sentative by giving him a broad-gag: 


company 


man in 
trouble san 
man on the firing 
company repre 
knowledge of products, 
policies and objectives, and the over 
all distribution pattern of which he’s 
a part. 

> 4. Indicates those 
promise of moving up into more re 
sponsible positions. 

> 5. Strengthens the overall selling 
effort by making the supervisor a 
better administrator, teacher, and 
motivator of under his 
control. 


B ius 


men who show 


salesmen 


eart of the training p1 
carefully mapped in advance 
lraws up the agenda—based in 
part on his extensive field trips 
learn salesman’s problems first-han 
1 goes over it with General 


| hn | 


FOOD ENGINEERING 











Pi r pl ning - 
Cit ei = . rt 
rai aetige 
S g | 

I ly 
\t 5 
Spreads the know-how Prompts action in field wtotints Pa g 
e | t t I g ° 7 
Boosts Selling 5 Ways ©. 
\ 
, , Man I 
, : 
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Rit t t 
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\t t if « da KICK S g 
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a ae 
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1+ 
\ A 
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\W ith ; < + reas stions ‘ | S 
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W ho do vou sec be sides the buve 
accomplish the different phases 

1 chain store call? . . . How do 
vou make arrangements to see them? 
How do you get acquainted 

store supervisors? . What 

vou do to give vour product a 
chance with the buving com- 

In order to be com 

pletely prepared for the headquarters 
hain-store contact, what should von 


know? 





Store Saies+7% 
ation+ 4% 


ORTH CENT 
Food Store Sales 
Population+ 8% 


Family income + 











1953-1957 BOOM 


Map for Market Progress 


New Census data give you sharp picture of regional 


trends in feod volume as related to population and income 


RETURNS 


map) sh 
tentialities 
sharpest expansiot 
the W 
s t 
] 


than double the national 
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| YEARS SUFE 
oF GROCERIES x 


Just for naming your favorite 
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NEW IDEA’ 


Add fruit to Quaker Oats 
while cooking. Give it a name. 
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‘Blueprinted’ Teamwork Bags Profits 


‘Product profile’ that charts course for year ahead im- that the high 
plements Quaker Oats’ successful program. Policies 
are carried out more effectively by integrated 


setup that spreads know-how among more people 
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Cyclone Fence, American Steel & Wire 
Dept. H-98, Rockefeller Bldg., Cleveland 13, Ohio 
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From files of National Consumer Panel Division of 


Market Research Corp. of America. Material is fac- 
tually correct. Identities of product and companies 


have been masked to insure anonymity.—The Editors 
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will season it better! 


TALENT TO CREATE 
SKILL TO PRODUCE 


FLEXIBILITY TO FIT YOUR NEEDS 
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WM. J. STANGE CO., Chicago 12 Salif 
50-A MICROGROUND SPICE « NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING e GROUND SPICE 


PEACOCK BRAND CERTIFIED FOOD COLOR 





MARKETING SIGNALS 





Shape Service to Market 


You hear a lot about ‘product mix’ today as a key 
factor in profit-making. But it’s ‘distribution mix’ that 
influences selling costs 

Because markets differ, distribution service must be 
geared to the specific territory. Such is the objective 
of Curtiss Candy's new marketing setup that tailors 
distribution to the specific market. 

Curtiss uses either truck-route or direct selling, de- 
pending on what market research shows to be the best 
method for a local area. Truck sales have proved 
effective for small towns and rural areas, with direct 
selling best for major chains and jobbers in metropoli- 
tan regions. 


Controlling Warehouse Costs 


Centralized buying by chain organizations and con- 
struction of storage facilities by food store groups are 
forcing manufacturers to review their own warehouse 
networks. Tendency now is to shave warehousing costs 
by spotting branch outlets more strategically so that 
fewer plants are needed for holding inventory. 

This is especially true in the meat field—Armour 
closed down 26 branch units last year, Swift 23. Both 
firms expect to shut down more units in "58 as part 

ng-range consolidation program 

Armour has been able to carry this out through more 
advance selling of fresh meats to big-volume buyers, 
which reduces the need for inventory storage space. 
New company units now serve as transfer points, with 
shipments thus switched into local delivery without 
being warehoused, thus reducing handling costs. 


Sharpening Credit as a Sales Tool 


Up-to-date credit policies can help you boost sales 
earnings, according to Edwin B. Moran, v.-p. of Na- 
tional Assn. of Credit Management. He told the 
Graduate School of Sales Management at Rutgers U 


that proper understanding of a company’s credit and 


collection helps the salesman to advance good customer 
relations as well as develop marginal accounts 


Common Market Opportunities 


Europe’s Common Market—France, West Germany, 
Italy, Belgium, Netherlands, and Luxembourg—opens 
up new opportunities for American firms seeking to 
expand overseas sales. So reports S. L. Goldsmith, Jr., 
executive director of National Sales Executives Inc., 
who’s just back from a fact-finding tour of the area. 

Because of the rearranged tariff structures that will 
be part of CM’s organization setup, Goldsmith feels 
that American firms that make tieups with local food 
firms in those countries will be in a better position to 
profit from local know-how and build up their sales 


Several trends favor future growth of processed foods 
in the CM area. Among them, according to Gold 
smith: more self-service and supermarket type stores 
(which give packaged products greater, importance), 
rising standard of living (which includes more refrig- 
erated storage space in the home), more interest in 
market research that flushes out valuable data on local 
conditions, and a marked interest in updating selling 
techniques. 


Marketing-Minded Kitchens 


Look for more and more food firms to give their 
kitchen departments a greater say in marketing strategy 
Reasons: The kitchens are effective tools for building 
a favorable image of the corporation in the minds of 
housewives, and their importance is increased by the 
need to add new products to the line 

Pillsbury recently modernized its Home Service Cen 
ter (where staff has tripled since '46) with an $80,000 
expansion. And General Foods’ Kitchen Dept. (made 
up of eight specialized kitchens) will get a closer tie-in 
with company advertising as well as receive its own 
brand symbol 


BRIEFS 


Grand Union’s purchase of a poultry processing firm 
in upstate New York has industry observers wondering 
whether food chains wil expand their private labeling 
of frozen foods by going deeper into the manufacturing 
end. 


Households with children aged 19 or younger account 
for 75% of the home-consumed soft drink volume in 
the Chicago area, reports the Chicago Tribune Con- 
sumer Panel. 


Campaign to promote year-round use of cranberry saucc 
pivots on “Natural Mate for Every Meat” theme. Ocean 
Spray is now kicking off a 12-months’ drive. 
Further expansion into Eastern markets sparked Con 
solidated Foods’ acquisition of Orchard Hill Farms, 
Red Hook, N. Y., manufacturer. CF got a foothold 
on the Eastern Seaboard last year when it bought 
Phillips Packing (since renamed Coastal Foods Div.) 
Multiple distribution of major beers, as result of its 
Blatz Brewing acquisition, is seen helping Pabst’s drive 
to regain leadership in field 


Mass marketing of wild rice was brought nearer last 
month when Chun King concluded lease arrangements 
for 700,000 acres in Manitoba, whose 25 lakes are ideal 
for growing large crops of the product. 


Bantam superettes, enjoy a healthy growth despite the 
spread of giant-size supers, are being eyed by national 
chains. Safeway last month opened one in New York 
City that will provide telephone service, delivery, and 
limited charge accounts 
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PACKAGING 


GOLD-TONED FOT 


Luxury-Look Package Builds 


Armour rockets new product to quick success with 
package planning that: (1) Plays up product quality, 
(2) simplifies store handling, (3) eases kitchen work 


How Developed 


B, 1CTd 
Three-Way Benefits 


New product was ‘ived wit ked product | ‘<Emphasis on Quality 


FOOD ENGINEERING 





Product’s Success Starts Here— 
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Market for Specialty —Fast 


Good Looks Called For 
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Smart Promotion 
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BOTTLES ARE LIFTED | 


Versatile Bottle Uncaser 


Reduces Work and Breakage 


Gently handles several different packs at Washing- 


ton brewery. Size change-over takes but 15 min 


Safety-Gate Feature 
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Automatic fillers 


cut packaging costs 


A few of the many companies who have 


of “‘hard- to -handle sie products ! purchased SsS high speed automatic fillers 


American Stores Company 
Avon Products, Inc 

The Borden Company 

Coty, Inc 

E. |. duPont 

Durkee Famous Foods 
Albert Ehlers, Inc 

R. T. French, Inc 

The Fyr-Fyter Company 
General Foods Corporation 
Johnson & Johnson, Inc 
Lederle Laboratories Div 

J. Martinson & Company 
Wm. Montgomery Company 
Pet Milk Company 

Rexall Drug Company 
Stanley Home Products 

U. S. Tobacco Company 
White House Milk Company 


Putts 


FOOD MACHINERY AND CHEMICAL CORPORATION 


FOOD MACHINERY Stokes & Smith Plant 


AL 
oe 4914-5 SUMMERDALE AVENUE. PHILADELPHIA 24, PA. 
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2 New Films Trigger 


Competition for Polyethylene 


New process readies polypro- 
pylene and nylon films. Low 
permeability, extreme tough- 
ness among chief benefits. . . 
Also, technique brings two 
new foamed products that do 


away with overwraps 
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NYLON FILM POLYPROPYLENE FILM 














more 
precise uniformity 
than your eye 


Shade, pure-dye strength and composition of National 
Certified Food Colors are precisely standardized for 


unfailing uniformity in use. 


For every color and blend “color-coordinates” are 
established against which all subsequent lots are 
checked. This is done with the spectrophotometer, 
a device far more precise than the human eye. 


As a result, no ingredient you use in your product is 
more unvarying than National Certified Food Colors. 











We will gladly put our well-equipped laboratories 
and 50-years’ experience to work on your color 











formulations or re-formulations. A call to our nearest 


office will get prompt, intelligent action. 
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CERTIFIED COLOR DIVISION 
> NATIONAL ANILINE DIVISION ALLIED CHEMICAL CORPORATION + 40 RECTOR STREET. NEW YORK 6. N 
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PROBLEM Drying of heat-sensitive materials containing 


volatile flavors from natural and synthetic oils 

















Emulsions of oils and gum arabic solutions were spray-dried 





on laboratory, pilot and industrial-size spray dryers 
in the NERCO-NIRO Research Laboratories at Netcong, N. J 
Operating conditions for optimum flavor retention through 







a full range of aromas, concentration and other variables 






were determined by the test. 














Production of spherical, free-flowing particles with stable 





“locked-in” flavor proved by its superior shelf life 














Food flavorings and other heat-sensitive food products 
can be processed the ‘‘Gentle-ized’’ NERCO-NIRO way with an 


emphasis on product quality, yield, cleanliness and economy 






















Nerco-Niro Spray Dryer Div’n. RCOR 
For advice on your industrial food drying 


problem, consult our Spray Dryer : 2 
Engineers without obligation NI C H O L A eneinerng & Research Corp. 


70 Pine St., New York 5, N.Y. 
Branch Offices: SAN FRANCISCO > INDIANAPOLIS + MONTREAL 
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PACK AGIN G important to the 
young modern 
woman who does 
today’s buying 





T° sell today’s modern young women, ) 


packages must have eye appeal . . . Heekin’s market 


oe ch ner re wit 
leers Mave kept pace wifh 


ging experience. 


AO MLM = THE HEEKIN CAN CO. 


CAN Ss PLANTS IN OHIO, TENNESSEE & ARKANSAS— SALES OFFICES; CINCINNAT 


SEPTEMBER, 1958 





¢ 7 : 2 
Nt 


~ 


: wre re Ps 
Hitazereveverent . | 
tee | ee 


BATTERY t t00-t t-extr I ir CUSTOM-DESIGNED 


Major Breakthrough for Aluminum 


Beer in lightweight containers helps brewer 
to shave distribution-packaging costs, sharpen 
promotion, target new markets . . . Automatic 
operation from can-making to case-packing 


ANS | 


Significantly, HB makes the cans 
trom an unpact extrusion process im 
its own brewing plant—in tact, it 

t up an operation that 1s com- 
ly automatic from the time cans 
omed to the time finished prod- 


IS CdaSC packed 


rINLESS CAN 


ed shipping co 


> Hard-hitting merchandising appeal 


Creating The Package head coer on te 
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“How” of Multi-Packing Seamless Cans 


CALLED FOR new type of 6-pack carton. Can bott SLEEVE-PAC 


Beverage Cans 
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> Opening of new markets 


All in all, the brewer believes the 


new container will help boost sales 
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MILK SUGAR 


LACTOSE: APPLICATIONS UNLIMITED 


"ERSATILE is the word 


i tor Lactose 
sugar). N 


ing reported nearly every week Only Western offers you all 
literally no end to the 


1 industry uses 


ot Lactose ies, 10 basic granu 
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-Improving applications for amuons (custom g mons, too 

low sweet y > nd on Western for 
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mple, Lactose enhances fla rh quality you need 
an excellent how Lactose 


ld aroma 


WESTERN CONDENSING COMPANY 


Appleton, Wisconsin 
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Extra protection features for 
Jamison super freezer doors 
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metal kick plate 48° high on frame and inside and outside 


of door for protection against bumping and abuse 


JAMISON 


COLD STORAGE DOORS 


HAGERSTOWN, MARYLAND, U.S. A. 
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S} erile Packing in 


:Canner ioins wh steel-drum maker and machinery 
firm to create system that cuts handling costs, pro- 


tects flavor, coloz of bulk-packed concentrates 
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INTERIOR OF FILLING CHAMBER. 
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Drum Is New Design ict nd “headspace ; 0 ™m, Sterile Pack Process 
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tions are performed by the electro- 
mechanized, robot system. It leaves 
nothing to chance. 

In the closed chamber, drums are 
first sterilized, inside and out, with 
100-psig. steam. Product is then 
pumped to vacuum cooling chamber, 
is flash-cooled under 294 in. vac- 
uum, then pumped to the four filling 
spouts. 

It is filled by weight, to about 14 
in. headspace, under 29 in. of vac- 
uum. Closures are then seamed into 
the drums’ filling ports. Next vac- 
uum is released. And when the in- 
terior of the chamber reaches zero 
gage, doors are opened. 


Operation Detailed 


In stepwise fashion, here’s how 
the process is operated: 

First, control-panel operator er- 
ergizes hydraulic and electrical sys- 
tems. These are interlocked and 
their operations are programmed in 
sequence. 

There are two drum-carriages—one 
at feed-in side, other at discharge 
side of processing chamber. A sec- 
ond operator loads four empty 


drums on feed carriage, and he 
places closures on the four closing- 
chucks, where they are held by five 
magnets. Latter are “shrouded” sin- 
tered, metallic magnets set in the 
closing-chucks. 

Drum carriages move in unison, 
to or from the process chamber. The 
chamber is charged with four empty 
drums as it discharges four filled con- 
tainers. 

Feed-in carriage delivers drums to 
chamber, where they are moved in- 
side on the roller-conveyor scale-plat- 
forms by dogs powered by a roller- 
chain. These dogs are spaced so that 
drums are delivered to the spring- 
loaded indexers in proper position on 
the platforms. Weights are pre-set 
on the scale balances, usually from 
520 to 535 Ib. Limit switches at 
each filling station provide for no- 
drum, no-fill. 

After carriages are retracted, the 
robot controls take over to close and 
lock the two doors, whereupon limit 
switches provide the all-clear for the 
process to begin. 

Then comes this automatic se- 
quence: The chamber is elevated to 
29 in. vacuum and the steam-steriliz- 


ing-filling spouts descend into the 
drum ports, Steam, at 100 psig., is 
introduced into the drums and 
chamber, and simultaneously the 
hogging-jet removes air from the en- 
tire system. 

A steam pressure of 50 psig. is 
built-up in the entire system with 
continuous bleed-off, and held for 
a period of 1 min. Then the bleed- 
off is sealed, and a vacuum of 294 
in. is developed. 

Hot product is pumped into the 
cooling-chamber and, after cooling 
to 90F., is pumped to the filler- 
spouts. Specially designed spouts in- 
sure level fill, with no mounding of 
the heavy concentrates. 

System is then pressurized with 
29 in. vacuum, the sterilizing-filling 
spouts retract, the closing-chucks 
descend, and closures in each drum 
are seamed-in. 

After these retract, and when the 
system reaches zero-gage pressure, 
the doors are unlocked and opened, 
and the cycle is ready to repeat. 

A cycle runs approximately 10-12 
min. Capacity of the system is 192 
drums per 8-hr. shift, equivalent to 
103,000 Ib. 








Steam and vacuum valves 


High vocuum 
,jets and 
condenser 














Condenser 


Sight — 
glass 





‘BLUEPRINT’ of 





Vapor tube — 











CHAMBER DOOR ASSEMBLY y 























1 





Vacuum cooling chamber 


new system brings 
details of key fea- 
tures into close fo- 
cus. In panel (top 
left) controls and 
gages are indicated 
by letters, pushbut- 
tons by numbers. 
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“To filler spout 


Product filler pump 
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TAMALE “ROPES” are extruded two abreast onto roll- 
fed sheets of parchment. Then to complete the wrap they 
continue through guides (left) and are later cut into 4-in. 


length and packed in cans. 
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INCLINED SCREW elevates chili ingredients from dump 
hopper (foreground) to kettles. 
ing (top right) diverts flow to desired cooker. Flour slurry is 


hain operated gate in hous- 


prepared in mixer (left), then pumped to kettles. 


Libby Units Speed Processing 


Automatic forming-wrapping machine, kettle 


charging system also save ingredients and labor 


HOW SPECIAL Company-de- 
signed systems can save ingredients 
and labor, aid house-keeping, and 
speed production is pointedly iilus- 
trated at the Chicago plant of Libby, 
McNeill & Libby. Here are two ex- 


amples: 


Continuous Tamale Line 


This equipment handles over 
],000 tamales (1.2 oz.) per min., can 
be quickly adjusted to change thick- 
ness of meat filling and corn meal 
ingredients, and requires only one 
operator. An additional man mixes 
the ingredients. 

With the new system, corn meal 
and meat filling are separately 
blended in two 150-Ib. mixers, each 
equipped with a pair of horizontal 
agitators. Blended batches are then 
discharged by hand-operated tilting 
gear into 200-lb.-capacity floor-level 
stainless steel hoppers. 

Bottom of each hopper slopes to a 
12-ft.-long, variable-speed auger that 
tapers from 9 to 4 in. dia. and feeds 
the continuous forming machine on 
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the floor below. Here, the adjustable 
forming head extrudes (through a 
pair of % in. dia. nozzles) 0.4 oz. of 
meat within 0.8 oz. of corn meal. 

Tamale “ropes” drop onto roll-fed 
parchment papers (3% in. wide) and 
continue through stainless guides 
that fold over the paper wrap (see 
left photo). Wrapped ropes now pro- 
ceed through a pair of short chain- 
driven conveyors with flights on 4-in. 
centers that feed a 2-bladed rotary 
knife containing rubber cutting bars. 

Individual §x4 in. sections drop 
onto a 6 in. rubber-coated, variable- 
speed belt that delivers them to the 
can packers. Here, they are packed 
8 in a 16-oz. can) or 5 in an 11-oz. 
can. Filled cans proceed to a sauce 
filler, seamer, and can washer, where 
they are sprayed with detergent so- 
lution and rinse water. 


Ingredient Feeder 


For introducing chili ingredients 
into cooking kettles company, em- 
ploys a simplified conveyor system 
(see right photo). 


It has: (1) Reduced operators re- 
quired from 5 to 3; (2) sped kettle 
loading by at least 20%; (3) freed 
the area of ingredient pans; (4) mini- 
mized spillage, and (5) eliminated 
chance of batching errors. 

System consists of a scale that’s 
flush with a 30-in.-dia. hopper feed- 
ing an inclined screw. This 9 in. 
dia. by 12 ft. long unit conveys 
ground meat and beans to a pair of 
400-gal. steam-jacketed kettles. Dis- 
charge is diverted to desired cooker 
by a chain operated gate. 

When beans are used in a batch, 
they are first soaked, then carted to 
the hopper in pre-weighed quantities 
(correct amount for a batch), thus 
obviating the need for weighing at 
this point. Ground meats, on the 
other hand, are brought to the scale 
in 400- or 800-Ib. trucks and weighed 
into 150-lb pans for easy transfer to 
conveyor hopper. 

A third ingredient—wheat flour 
siurry—is prepared in a_ horizotital 
agitator-equipped mixer and pumped 
into the desired cooker. Formerly it 
was transferred by pails ——FE Staft 








FAST AND FLEXIBLE, 


PACKAGE MODEL FF Only Model FF Gives You 


’ Size range from 3%" to 114%" L, 
... Will wrap nearly any size or shape 144" to 5%" W, 1%" to 314" H. 
Variable speed drive permits 40 
Here’s the wrapping machine designed to give you both neat, attrac- to 100 packages a minute. 
tive packages and efficient, economical production. On a Model FF, Automatic feeder transfers pack 
you can easily handle a full line of frozen foods and specialty items. ages from conveyor to chain feed 
With its wide size range, the Model FF will wrap cartons, trays pocket, eliminates need for special 
and metal-end fibre cans. Size and paper changes can be completed drive hook-up or manual feeding 
in minutes. Electric eye registration assures the accurate wrapper Special slip clutch prevents break 
positioning that results in neat, distinctive packages. Special ther- age in case of package jamming 
mostats for both bottom and side heaters provide positive sealing. 
You can get complete details on the Model FF, FF-2, U-61 or onthe 
high-speed Model FF-H, by calling your Packagerepresentativetoday. 


PACKAGE MACHINERY COMPANY, EAST LONGMEADOW, MASSACHUSETTS 
NEW YORK « PHILADELPHIA * ATLANTA * BOSTON © CLEVELAND « CHICAGO e¢ KANSAS CITY 
DALLAS + DENVER « LOS ANGELES e SAN FRANCISCO © SEATTLE « TORONTO © MEXICOCITY 
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RED BRICK floor, beige and blue walls, pastel-colored equipment give bottling room sparkling appearance. 


Color Engineering Gives Plant Big Lift 


Striking pastel hues go on walls and equipment of new Westchester 
Pepsi facility—win immediate favorable reaction from personnel, public 


ACCOLADES from both employ- 
ees and visiting public attest to the 
popularity of the gay pastel hues 
used on walls and equipment in the 
recently opened Mt. Vernon, N. Y., 
plant of Westchester County Bot- 
tling Co. 

Missing are the whites and grays 
common to most bottling plants. 

Instead, walls are of beige and 
blue tiles, filling and conveying 
equipment is painted pink and blue, 
and pipes are yellow and pale green. 
Sparkling stainless steel blends subtly 
with the soft colors. 


Showroom Plant 


The new $1 million, 40,000-sq.ft., 
l-story brick and cement block plant 
is located on a 4-acre, carefully land- 
scaped site. Its two bottling lines 
were specially designed to handle the 
various beverage sizes and flavors put 
out by the company. 

Flavors bottled are Pepsi-Cola, 
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Orange Crush, Schweppes quinine 
water, ginger ale, and sparkling water. 

Results of the color engineering 
far exceeded company expectations. 

Employees take great pride in 
their new surroundings, as is indi- 
cated by the better housekeeping 
and generally improved morale. 

As for the visiting public, there 
was this enthusiastic comment from 
President George M. O’Neil: “At 
our open house they appreciated get- 
ting a look at pretty Miss America— 
but they left talking about the 
beauty of the new plant.” 


Colors Pinpointed 


Color continuity extends through- 
out the entire filling room. For ex- 
ample, on the high-speed bottling 
line the filler-crowner is pink, cooler 
unit and conveyor line blue, empty 
bottle inspection unit yellow. 

On the standard line, syruper-filler 
is blue, mixer and conveyors are 
pink. 

Pipes are painted yellow from floor 
to machine levels, providing a splash 


of brightness. Above this level they 
are pale green. 

In the remaining plant and ware- 
house areas, walls are of cement 
block spray-glazed in a biege color. 
This inexpensive treatment (FE Aug. 
"57, p. 58) provides an attractive, 
sanitary surface that is easily cleaned. 


Uses Latest Equipment 


The high-speed line for bottling 
Pepsi and Orange Crush comprises 
a 28-wide Ladewig bottle washer 
equipped with a 3-head Unimatic 
(Climax Products) uncaser and 
washer-feeder, a Crown Cork & Seal 
50-spout Uni-Blend system, two 
RCA electronic finished beverage 
inspection units, a Standard-Knapp 
case packer, and a FMC palletizer. 
Capacity of line is 320 bpm. (8-oz.) 
or 275 bpm. (12-0z.). 

The standard line is equipped with 
an 8-wide Ladewig bottle washer, a 
Crown 4-20 syruper-filler, and 12- 
head mixer. Due to the extreme 
variations in bottle sizes run on this 
line, casing is by hand. 











Cross Conveyor 
To Packaging 


TYPICAL INSTALLATION FOR AUTOMATED FREEZING 











All-metal belts resist sub-zero 


temperatures in continuous processing 


Continuous freezing on Cambridge Wire Mesh Belts helps main- 
tain capacity production and assures more uniform processing. 
Open mesh permits free circulation of cold air through belt and 
around product for fast, uniform freezing. All-metal construction 
is rustproof, coldproof; cannot absorb odors; a quick spray or 
steam cleaning maintains sanitary requirements. 
In washing, inspecting, baking and cooling operation, too, Cam- 
bridge belts cut operating costs and reduce manual handling. 
Here’s why: 
CONTINUOUSLY MOVING BELTS ELIMINATE BATCH PROCESSING for 
faster, more economical production. 
OPEN MESH PERMITS FREE DRAINAGE of wash solutions, dirt, grit; 
allow free heat and air circulation for uniform baking, drying. 
ALL-METAL CONSTRUCTION GIVES LONGER SERVICE: there are no 
seams, lacers or fasteners to break or wear. 


SPECIAL ATTACHMENT AVAILABLE; raised edges and cross flights hold 
product on belt during inclined movement. 


Talk to your Cambridge FIELD ENGINEER soon—he'll explain the many advan- 
tages of continuous food processing on Cambridge Wire Mesh belts. He'll 
recommend the belt size, mesh or weave—and the metal or alloy—best suited 
to your operations. You'll find his name in the classified phone book. Or, write 
for FREE 130-PAGE REFERENCE MANUAL giving mesh specifications, design 
information and metallurgical data. 


“(ie The Cambridge Wire Cloth Co. iz 


Department Q, 
Cambridge 9, 
Maryland 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES 
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MANUFACTURING 





Heart of the high-speed line is the 
Uni-Blend system comprised of a 
50- valve filler with 12 crowning cyl- 
inders, and a Tri-O-Matic blender. 
Latter automatically blends syrup 
and water in any desired proportion, 
in sequence mixing, cooling, and 
pre-carbonating. Unit then gives bev- 
erage its final carbonation and sup- 
plies it to the filler bowl. 

In the operation, treated water to 
be used in the beverage runs through 
a rate control valve that insures con- 
stant flow regardless of pressure fluc- 
tuations. Then it goes through a 
solenoid shut-off valve and into a 
meter. 

From the meter the flow rate is 
transmitted to a proportioning pump 
which discharges syrup into the 
water at a pre-determined rate. Wa- 
ter and syrup then move to a mixing 
tube. From here, the mixture dis- 
charges to the pre-carbonating and 
cooling section, where it is further 
mixed, deaerated, and partially car- 
bonated. In this section, the mixture 
flows over a_ refrigerated surface 
cooler and into a supply reservoir. 

Beverage is then pumped to the 
carbonator, where is it saturated with 
CO., then flows to the filler. 

Continuous feed to the filler is 
assured by— 

1. An electric level control on 
reservoir of cooler. This shuts off 
solenoid valve in water line—stop- 
ping flow of water and syrup—at pre- 
determined high level, opens valve 
at selected low level. 

Another electric level control 
in storage area of carbonator. This 
starts and stops pump that moves 
beverage from cooler reservoir. 

A ball-float valve that main- 
tains the level in the filler tank. 

—End 
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“. . , and then, gentlemen, Promo- 
tion stepped in—with the name to 
nourish impulse-buying motivation!”’ 
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Making Automatic 


A great many industrial companies and 
public institutions are now enjoying the 
benefits of pure, fully saturated rock-salt 
brine at remarkably little cost. They have 
found that expensive new equipment is 
not needed to make this brine! Instead, 
International has shown them how to 
convert unused or unproductive plant 
equipment into salt dissolvers that operate 
under the Lixate Brine- Making Process. 


Here are four typical examples from 
the scores of special salt dissolvers that 
have been made from unused storage 
rooms, coal silos, locomotive tenders, dry 
salt bins, etc. These dissolvers, in addition 
to saving space, did not require expensive 
materials for their “construction.” 


Steel gas tank. Here, an unused circular 
steel tank under a sidewalk was con- 
verted into an underground Storage Lix- 
ator. (The Lixator is a rock-salt dissolver 
developed exclusively by International 
Salt Company.) This unusual Lixator is 
fully automatic, needs very little mainte- 
nance. Salt delivery is no problem at all: 
trucks dump Sterling Rock Salt directly 
through the loading hatches into the tank. 


Dry salt storage bin. A few additions 
converted an existing dry salt storage bin 
into a rugged dual-unit Storage Lixator. 
Reinforced concrete was poured to make 
two 6-ft.-high salt-dissolving tanks in the 
bottom of the bin. Water inlet and brine 
discharge pipes, plus a few other neces- 
sary pieces of equipment, were installed 
... and the Lixator was ready to operate. 





THE LIXATE PROCESS 


. for making brine works like this: 
Sterling Rock Salt is stored in a tank 
called a Lixator. Water is admitted near 
the top. It flows down, dissolving salt as 
it goes. Soon fully saturated and unable 
to absorb more salt, this brine is com- 
pletely self-filtered by the salt crystals in 
the bottom of the tank. The resulting 
Lixate Brine is exceptionally pure, clean, 
high in quality. As this brine is drawn 
off to points of use, more Sterling Rock 
Salt flows into the Lixator, and more 
water is admitted to produce more brine. 











SEPTEMBER, 1958 





Salt Dissolvers 


Plant Equipment 
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SIMPLIFIED SCHEMATIC DIAGRAM OF A STORAGE LIXATOR 
BUILT INTO PASSAGEWAY WALLS 


Unused basement area. A large in- 
dustrial plant is now using a basement 
room to make clean, fully saturated Lix- 
ate Brine for water-softener regeneration. 
Here again, a reinforced-concrete tank 
makes the lower portion of the room into 
a watertight salt-dissolving and brine- 
storage unit. Dry Sterling Rock Salt is 
stored in the space above the salt-dissolv- 
ing tank, and in the room directly over 
the Lixator. 


Underneath a railroad trestle. One 
of the most dramatic Lixator installations 
is the conversion of the empty space 
under a railroad trestle. 70 ft. long, 18 ft. 
wide, and 12 ft. high, this extraordinary 
Storage Lixator can make thousands of 
galions of Lixate Brine per hour. And 
salt delivery is entirely automatic: Sterling 
Rock Salt drops directly from railroad 
hopper cars on the trestle into the Lixator. 


Service and research 
are the extras in 


There are dozens of different Storage 
Lixators, converted, like the ones de- 
scribed here, from existing plant equip- 
ment ,. . and tailored to the specific needs 
of each particular company. If your com- 
pany could benefit from the conversion of 
unused space into a Lixator, be sure to 
contact International Salt Company. One 
of our experienced sales engineers can 
show you detailed plans of existing Lix- 
ators. He can also work with you to 
decide on the installation that will best 
meet your requirements. 

To get this impartial technical assist- 
ance, contact your nearest International 
sales office, or write to us direct. 
INTERNATIONAL SALT CO., SCRANTON, PA. 
Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, O.: 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, 
Pa.; Memphis, Tenn.; and Richmond, Va. 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT COMPANY, INC 
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STAINLESS STEEL PRODUCERS 
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ee 


eogr Hare TERE aw'o 


a 





a Seine ti 





Of the 60 producers of stainless steel... 


only ALLEGHENY LUDLUM makes all sizes, shapes, finishes and analyses 


In its November 4, 1957 issue, STEEL magazine published 
a complete run-down on the stainless steel industry. This 
article reveals that only Allegheny Ludlum, of the 60 some 
companies making stainless, produces all sizes, shapes, 
finishes and 

This can save you considerable time and money. When you 
make Allegheny Ludlum your one source of stainless, you 
work with one sales engineer—one order, whether you buy 
sheet, strip, bars, tubing or whatever. 

And, at the same time, you get the best technical service. 
A-L’s crack research and development department is con- 

nually searching for new alloys, and better ways to use 


analyses. 


today’s. Its findings are freely available to you through 
sales engineers, technicians and special literature. 

Allegheny Ludlum follows the product from the melt 
through to finished form, has greater quality control over 
the stainless you buy. And since A-L makes all forms of 
stainless, you get unbiased recommendations as to what is 
best for your individual needs. 

Profit by Allegheny Ludlum’s status as the only one-source 
integrated supplier of all stainless forms. Call your A-L 
representative today . . . see how he can save you money 
and time. Or write Allegheny Ludlum Steel Corporation, 
Oliver Building, Pittsburgh 22, Pa. 


ALLEGHENY LUDLUM 


for warehouse delivery of Allegheny Stainless, call RYERSON 
Export distribution: AIRCO INTERNATIONAL 


EVERY FORM OF STAINLESS 
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HOPPER-DISCHARGE SMOOTHED. Problem (left): Hang-up of flour, caused 
by ‘bridging’ inside storage bin, stops the flow. Solution (right): Air probes, placed 
on slanting bottom of hopper, nibble at packed material, keep it free-flowing. 


Speeds High-Bin Unloading 


Pneumatic-probe system curbs ‘bridging’ of solids in 110- 


ft.-high hoppers by fluidizing the critical dense-packed 


areas. Technique also eliminates ‘cascading’ that often 


results when bridged material is broken by prodding 


FLOW of bulk solids from high 
storage bins often comes to a stand- 
still when product ‘bridges’ inside 
the hopper, forming a chasm above 
the outlet. 

True, prodding usually breaks the 
bridge. But the resulting ‘cascade’ 
often bursts through discharge con- 
trols. 

However, efficient pneumatic 
probes. installed in each of 37 flour- 
storage bins at Russell Miller Mill- 
ing Co., Alton, IIl., have eliminated 
such difficulties. Developed by 
Granu-Flow Systems, Ltd., Vancou- 
ver, B. C., the probe (Granu-Probe) 
consists of a fabric sleeve (6-9 ft. 
long, 4-in. dia.) fitted over a metal 
frame. 

In the Alton installation, five 
units were placed on the slanting 
bottom of each 6x6-ft. bin. Upper 


ends of probes were lagged into the 
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wall, lower ends being fitted into a 
header carrying air from a blower. 

In operation, l-psi. air escapes 
through the fabric sleeve into the 
flour. This fluidization ‘nibbles’ at 
critical areas of densely packed ma- 
terial in the 110-ft.-high bins. All 
air passing through the system is 
filtered and, because it is always at 
ambient temperature, creates no 
condensation problems in either the 
ductwork or flour. 

By assuring even flow of any gran- 
ular material, units permit accurate 
blending, reduce wear and tear on 
feeders and conveyors, eliminate pro- 
duction stoppages caused by ‘hang- 
up’ of product, and obviate the need 
for visual observation of bin con- 
tents. 

Granu-Flow Ltd. has a sales office 
in Seattle. — McGraw-Hill Pacific 
Coast News Bureau, San Francisco. 





LESS 
CLOGGING 


WITH 


Any impurities small enough to pass 
through the orifice of this Fig. 629 
nozzle will never clog the single large 
internal feed hole. 


Monarch offers a full line of efficient, 
dependable, advanced design nozzles 
Ss a's 


WAX FRUITS 
RINSE VEGETABLES 
POWDER MILK 
DRY EGGS 

WASH FILTER CAKE 


HUMIDIFY BANANA 
ROOMS 


Remember .. . 

Make Monarch NOZZLES standard 
equipment for all  direct-pressure 
spraying. 


Send for Catalog 1 


onwch 


MFG. WORKS, INC. 


2517 £. ONTARIO ST. 
PHILADELPHIA 34, PA. 


Circle 302 on Reader Service Card 95 





34,000,000 ADULTS 
WANT THIS FLAVORING 


IN HARD CANDIES 


44% WOULD LIKE 





IN CHEWING GUM 
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IN CAKES & COOKIES 


30% WOULD LIKE 





Anethole is the Answer! 


Wherever flavoring is important, this recent survey by the 
Gallup Organization is revealing new markets for anise 
among one out of three adults. Trained Gallup Poll inter- 
viewers determined that anise, or the closely similar flavor, 
licorice, is preferred by millions in a wide variety of prod- 
ucts. Here are some additional facts from this nation-wide 
survey: 

e@ 34,000,000 adults (out of an estimated 103,000,000 U. S. 
adult population) are real fanciers, while another 16,500,000 
adults like the flavor. 

e A larger proportion of the fanciers is in the upper eco- 
nomic group. 


e Slightly more women than men like anise flavoring. 


gf oy <A OF OF FF Oe) 
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e More younger adults than older persons say that anise 
flavor would appeal to them. 

e Anise flavoring is more popular in the East and West and 
in communities of over 500,000 population. 

e Those who like the flavor are strongly in favor of it! 
Hercules anethole, a domestic equivalent to imported anise, 
is produced from a plentiful domestic raw material source 
to meet U.S.P. specifications. Anethole represents a de- 
pendable source of supply for a high quality product. Ask 
your regular supplier for Hercules anethole or flavors based 
on anethole, and include anethole-flavored products in 
your line. 


HERCULES POWDER COMPANY 


Wilmington 99, Delaware ese-1 
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open motors for extreme conditions 


Save up to 60%! 


Here’s an amazing advance in motor technology! It’s the Super-Seal motor line ~ 
an open motor design so completely unaffected by moisture, dust, dirt, oil, acids 
and alkalis that it can be used in many applications previously requiring more 
costly enclosed motors. Savings range from 15 to 60%. 

Super-Seal motor superiority results from revolutionary insulating techniques. 
Available in any integral horsepower size, smaller Super-Seal motors incorporate 
an encapsulated stator. A durable epoxy resin encloses the stator, creating an 
electrical system impervious to outside elements. 

In larger sizes, Silco-Flex insulation is used. In this system, silicone rubber 
is vulcanized into a homogeneous mass to form a flexible, moisture and heat resist- 
ant, void-free dielectric barrier around coils and leads. 

Both of these insulation systems are unsurpassed. Proof? An encapsulated motor 
ran for hundreds of hours at full load in a 4% brine solution. 


Find out more about new economies in motors from your A-C representative 
or distributor, or write Allis-Chalmers, General Products Division, Milwaukee 1, 
Wisconsin. Silco-Flex and Super-Seal are Allis-Chalmers trademarks. 


ALLIS-CHALMERS <4© 


A-5802 








USCOLITE PLASTIC PIPE 


PIPE DREAMS come true! 


‘3, Mr. Usco introduces the complete family of pipe, valves and fittings! 


ee, 


USCOLITE®, plastic pipe comes in two specific 
types, each equally good for its particular pur- 
pose. Uscolite CP for high impact resistance, 
Uscolite RV (PVC) for active oxidizing agents. 
Not one foot of pipe has had to be replaced in 
the 10 years since first installed. 


USCOFLOW is a new, black utility pipe, 

USCOWELD* | ‘ittings are the only sol- especially suited where low first costs 

vent-weld fittings with an interference fit. are a factor. It is a blend of styrene- 

Greater joint strength, faster insertion USCO® VALVES offer a choice of either base resin and synthetic rubber for 

on-porous, leak-proof. Made of Hills-McCanna diaphri gm Pai or good impact resistance and high ten- 
scol naterials. Vanton “Flex-Plug” gate valve. sile strength. 


The “Usco” Plastic Pipe Line of precision-molded When you think of plastic, think of your “U.S.” 
pipe and fittings for every corrosion and flow Distributor. He’s your best on-the-spot source 
pre blem includes elbows, tees, couplings, flanges, of technical aid, quick delivery and quality 
reducing bushings, plugs, caps, nipples, bends. plastic pipe and fittings. 

Mechanical Goods Division ofinint oostiedlin 


United States Rubber 


WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 


Rockefeller Center, New York 20, N.Y. In Canada: Dominion Rubber Company, Ltd. 


RUBBER 
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PRACTICAL IDEAS 





Inclined conveyor (left) moves cans to roof. Then horizontal unit (right) takes them via bridge (rear) to warehouse. 


Better Flow From Plant to Warehouse 


Moving canned goods from can- 
nery to warehouse can be a tough 
handling assignment, especially if the 
two units are separated by a street. 

This was the situation at our 
plant. Yet, with help of a specially 
designed conveyor system, a few men 
are now handling the job. 

Without the conveyors, it took a 
fleet of fork trucks working three 
shifts. And both cannery and ware- 
house floors were crowded with men 
loading cans in cases and stacking 
them on pallets, then unloading the 
cases and feeding cans to labeling 
and case packing lines. 

Now we move the cans by con- 


veyor bridge from cannery to ware- 
house where they proceed directly to 
the three labeling and case-packing 
iines, or are stored to await future 
labeling. 

Cans of vegetables and fruit pie 
fillings coming from retorts, are auto- 
matically loaded onto rotary un- 
scramblers which discharge to chutes 
that feed horizontal rotary disks. 
These transfer the cans in upright 
position to company-designed incline 
conveyors (left photo). Conveyors 
consist of 34-in. wide canvas belts 
above 2-in. wire cables. Bracket- 
mounted above belts at 6-in. inter- 
vals are 16-gage springs (3x7 in.) 
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Ingenious Brake Holds Hand Truck 


When loading and unloading bags 
from a 2-wheeled hand truck, we had 
trouble keeping the truck from roll- 
ing. 

To overcome this difficulty, I de- 
signed a simple brake and installed 
it on one of the trucks (see illustra- 
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tions). This brake has entirely elimi- 
nated our problem, even holding the 
truck on sloping floors. As a result, 
we are equipping all of our hand 
trucks with the device. 

Unit is comprised of two braking 
plates (A in drawing) that are fas- 


that keep them taut. Cables ride on 
3-in. sheaves spaced 1-ft. apart. Belt 
and cables travel at same speed and 
elevate cans to roof, a height of 18 ft. 

Here, they are transferred to a 
similar, but horizontal conveyor that 
moves them, via a 125-ft. bridge, 
across street to warehouse (right 
photo). 

Cans processed in continuous 
cookers are conveyed to a_ roof- 
mounted, Draper-type cooler that 
discharges to flat top chain con- 
veyors. These feed another across- 
the-street conveyor.—Lloyd Phillips, 
Plant Superintendent, Michigan 
Fruit Canners, Inc., Benton Harbor. 


tened to frame of truck by éx2 in. 
iag screws. (Lags also act as pivots 
for the plates.) To braking plates are 
fastened two movable members (B 
and C) and coil spring (D). 

In the “off” position, members 
(B and C) are at approximately the 
angle shown in drawing, with spring 
(D) pulling top of braking plates to- 
ward each other and raising braking 
“ears” away from the wheels, as 
shown in left photo. 

To apply brake, operator places 
foot on (C) pushing it down over 
(B). This forces tops of braking 
plates (A) away from each other so 
that the ears ride heavily on the 
rubber-tired truck wheels——Carl ]. 
Boettger, Maintenance Foreman, 
The Borden Ca., New Ulm, Minn. 

(Turn page) 





Shown is the 84’ x 42’ x 4’6” 
chilling tank. At the end of 
the tank there is a reversible 
conveyor so that the crates of 
corn or other vegetables can 
be conveyed either directly to 
the refrigerator cars or to the 
storage room. 


Shown are four Vilter 8-cylinder 
ammonia compressors with 100 
h.p. direct-connected motors. 
Control switches are installed to 
equalize the wear on each com- 
pressor. Vilter vertical condensers 
are shown in left foreground. 


VILTER “Chills-in” 
Sunshine Freshness of Florida Produce 


Chilling-in the sunshine freshness of Florida vegetables is the task cut 
out for a new Vilter vegetable pre-cooling installation recently com- 
pleted for Southbay Growers, Inc., of Southbay, Florida. 

The plant was installed to chill locally grown produce from field 
temperature to about 38° to 40° in various periods of time, depending 
upon the product being chilled. Sweet corn and celery are the most im- 
portant products. They frequently run on corn and celery simultaneously 
and the chilling capacity is as high as five carloads per hour . . . 2500 crates. 

The principal pieces of equipment supplied for this job include four 
8-cylinder Vilter ammonia VMC’s, four vertical shell and tube condensers 
a receiver, some three miles of 2’ pipe arranged as flooded vertical tank 
coils, and four vertical agitators. 

All concerned have expressed complete satisfaction with the per- 
formance of the Vilter installation. 

Vilter equipment does its job well—efficient, economical perform- 
ance... low maintenance. . . long life. 

It will pay you to talk with experienced Vilter people in planning 
for your refrigeration requirements. Regardless of the type of refrigera- 
tion you need, Vilter can supply you. 


Sold and Installed by Vilter Distributor, W. L. Filbert Co., Miami, Florida 


Write for these helpful bulletins to: 
The Vilter Manufacturing Company, 
Dept. E-803, 2217 S. First Street, 
Milwaukee 7, Wisconsin. 


Bulletin 707 Bulletin 817 

Vilter Condensers Vilter VMC 

® Brine Coolers Ammonia 
Heat Exchangers Compressors 


REFRIGERATION and, AIR CONDITIONING 


THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 
Air Units Ammonia & Freon Compressors @ Booster Compressors @ Baudelot Coolers Water & Brine Coolers Blast 
Freezers @ Evaporative & Shell & Tube Condensers @ Pipe Coils « Valves & Fittings @ Pakice & Polarflake Ice Machines 
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Practical Ideas 
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Double Duty Fan 


Keeping ammonia fumes out of 
our compressor room is one thing, 
and letting fresh air in is another. 
But we now have the answer—a 
24-in. fan that can pull out the fumes 
when a leak occurs, and then be half- 
turned to draw in fresh air, espe- 
cially during the warm summer 
period. 

Fan is driven by a 2-hp. motor. 
It’s mounted in an angle iron frame 
which is installed on top of a stair 
well (see photo). Fan is pivoted to 
top and bottom center of supporting 
frame, and is moved by turning the 
wheel from below.—Henry Maas, 
Maintenance & Engineering Supt., 
Rochester Dairy Cooperative, Roch- 
ester, Minn. 


Switch Solves Door Problem 


It’s common practice in bakeries 
to employ electric-eye circuit break- 
ers for operating sliding doors of 
fermenting rooms. With them, work- 
crs don’t have to open and close the 
doors as they push dough troughs 
in or out of the room. 

But we were faced with unneces- 
sary opening of the doors whenever 
personnel passed over the “eyes” in 
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*A type of hard biscuit or sea bread. 


TREMENDOUS SHELF-LIFE 
BUT TASTED LIKE OLD BRICKS! 


Even in the non-technological past, foods were available, such as the seaman’s hardtack, that 
would remain edible during a long period of storage. But the distance between edible and 
enjoyable is as vast as the ocean that Columbus crossed and today’s demand is for shelf-life, 
convenience and full, fresh, natural flavor. The first two factors have been made possible by 
modern food processing and the pacakaging industry ... the latter by the development of 
locked-in flavors. DOLCOSEAL, spray dried FLAVORS by D&O represent such locked-in 
flavors at their best. They will deliver, consistently, to dry, packaged food products, the origi- 
nal, authentic flavor in undiminished strength and quality, even after prolonged shelf life. 
Cake, dough and batter mixes, beverage and dessert powders, condiments and confections add 
to their built-in convenience advantages, the repeat-sales clincher of unsurpassed taste-appeal 
when made with DOLCOSEAL FLAVORS. Don’t sell your convenience market customer just 
a sanitary version of hardtack ... sell him a gourmet delight, via DOLCOSEAL spray 
dried FLAVORS! 





Our 159th Year of Service 


tor You 
sosentialty £07 DODGE & OLCOTT, INC. 
180 Varick St., New York 14, N. Y. 
Sales Offices in Principal Cities 


Essential Oils ~« Aromatic Chemicals 








Perfume Bases + Flavor Bases + Dry Soluble Seasonings 
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| POWELL 
mee NICKEL MONEL 


Now that restrictions have been lifted on the 
manufacture of Nickel and Nickel Alloys, we 
have produced a wide line of NICKEL and 
MONEL* METAL VALVES. All are ready for 
immediate delivery! 

When your flow control requirements call for 
Nickel or Monel* Metal Valves your local 
Powell Valve Distributor is the man to see. 
There’s one located in all principal cities. Or 
write to us for complete information. 


THE WM. POWELL COMPANY 
Cincinnati 22, Ohio 


dependable valves since 1846 


*Registered Trade Name of The International Nickel Co. 


Fig. 1843—Monel Metal, Fig. 1845—Nickel. 
Small size Check Valve for 200 pounds 
W.P. Screwed-in cap. Has straightway 
flow area through valve body when disc 
is in wide open position. Can also be sup- 
plied with flanged or socket weld ends. 


ee 


>» 


Fig. 2493—Bolted flanged 
bonnet Gate Valve for 150 
pounds W.P. Outside screw 
stem rises through revolving 
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Practical Ideas 





front of the fermenter in the room. 

To overcome it, we hooked up a 

Micro Switch to our floor-level scale 

(photo) and electric-eye circuit 

breaker. Scale is pre-set for a 300-Ib. 
load to activate the switch then, in 
turn, break the circuit after trough 
is rolled over the “eye” beam. A 
timer hooked to the electric circuit 
hold door open for 20-sec. 

After trough passes over second 
light (inside fermenter), door closes. 
Door is again opened when a worker 
or trough breaks this beam.—Minos 
Asproyerakas, Vice President and 
Chief Engineer, National Baking 
Co., Chicago. 






Two Clean-Up Helpers 


Keeping stairwells in ship-shape 
order was a difficult task for our 
clean-up crew. Wooden stairway 
hand rails were difficult to clean, 
especially in view of the fact that 
dough as well as shortening in dough 
were transferred from workers’ hands 
to rails. And, while waste receptacles 
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ASHWORTH 


METAL PROCESS BELTS 


Woven from any metal capable of being drawn into wire form, Ashworth 
belts afford a conveying medium in temperatures from sub-zero to 2100°. 
Whatever your process—Ashworth belts can help you effect economies 
and ... keep your product on the move. 


Illustrated literature available. 


ASHWORTH BROS., INC., WINCHESTER, VIRGINIA 





SALES ENGINEERS: Atianta - Baltimore - Boston - Buffalo - Charlotte, N. C. + Chicago + Cleveland 
Dallas + Detroit + Fall River, Mass. + Greenville, S. C. + Louisville +» New York + Philadelphia 
Pittsburgh + Rochester + St. Louis + St. Paul + Tampa - Canadian Rep., Peckover’s Ltd., 
Toronto + Montreal 
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Send FOOD ENGINEERING 
Your Ideas 

We'll pay $5 to $15 (sometimes 

even more) for each contributed 

item used. 

Just send us the facts about your 
idea and its application. And in- 
clude a free-hand sketch or snap- 
shot to show how it works. 

We'll do the finished writing and 
drawing for you. 

Send your idea today, before 
you forget. Address it to Practical 
Ideas Editor, FOOD ENGINEER- 
ING, 330 W. 42nd St., New York 
36, N. Y.—The Editors. 
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USE THE READER SERVICE CARD 





It’s at the back of this magazine. For free information 
and literature note the number appearing at the end of edi- 
torial items and advertisements. Circle this number on the 
Reader Service Card and drop in the mail. We do the rest— 
no obligation, of course. Don’t fail to look over our free 
editorial reprint offer on the Reader Service Page. 






















































lt will pay you to check now 


on weighing efficiency in your plant! 





For proper cost control, efficient weighing is a prime re- 
quirement. Weight records directly affect costs, quality, 
inventory control and customer billing. You can avoid 
weighing errors and inadequate weight data by placing 
the right scales in the right places . . . all properly inte- 
grated in a plant-wide weighing system to supply basic 
accounting records on materials received, transferred 
and shipped. 





You can easily check up on the job your scales are 
now doing. Just ask for the exclusive Toledo Weight 
Fact Kit. A Toledoman will gaye 
gladly explain how it will help "= 
you detect and correct weigh- 
ing inefficiencies in your plant. 
REQUEST YOUR WEIGHT 
FACT KIT NOW. Noobligation. 
Address Toledo Scale, 1404 
Telegraph Rd., Toledo 12, Ohio. 


TOLEDO SCALE 





ee 
















— 





Headquarters for 
Weighing Systems 






DIVISION OF TOLEDO SCALE CORPORATION Gerry 
| SER ice| 
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Practical Ideas 





were provided in stairwell corners, 
bits of paper, matches, cigarette 
butts, etc. were tossed into them but 
often missed and fell to the floor. 
Two simple changes kept these 
areas neater and made work easier 
for our clean-up crew. First was to 
nail 24-gage aluminum covers (14x32 
in.) to the hand rails (1 in photo). 
Second was to make special tri- 
angle-shaped waste receptacles (2) 
that snuggly fit into corners of stair- 
ways. These 18x]18x26x24 in. high 
cans were constructed of 18-gage 
galvanized iron. To prevent cutting 
of hands by sharp metal edges, ¥s-in. 
metal bars are roll-seamed over all 
top and bottom edges. And to fa- 
cilitate handling, a metal handle is 
secured to front (top, center) of 
each receptacle. — Ray Metzger, 
Maintenance Engineer, Weston Bis- 
cuit Co., Battle Creek, Mich. 














Controls Moisture Pickup 


Keeping popcorn from picking up 
moisture and then becoming soggy 
was a major problem on our proc- 
essing line, especially in the single 
150-lb. capacity surge hopper, and 
the three 100-lb. packing hoppers. 

Since production of potato chips 
is our largest volume operation, and 
most of the moisture is duct-removed 
from the fryers, it would prove too 
costly to isolate the popcorn opera- 
tion in a separate air-conditioned 
100m. 

One measure that’s helped us was 
to employ infra-red lamps to keep 
air in the hoppers low in moisture. 
Used, are four 200-w. infra-red bulbs 
—two on each side of a screened sec- 
tion of the surge hopper (arrows). 
Mounted directly above the three 
side-by-side packing hoppers are a 
total of nine 200-w. bulbs.—Theo- 
dore A. Peszynski, Plant Superinten- 
dent, Jays Foods Inc., Chicago. 
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CD asta: 


A complete package drive, including 


@ Rugged, high-efficiency Reducer. 
@ Quick-removable Driving Shaft. 
@ External Packing Gland. 

@ Trough End (optional). 


Amazing new ease of installation——-new ease of mainte- 
nance—new economy! No motor base—no external 
thrust bearing. Pre-selected Taper-Lock V-Belt drives 
give required speeds. Built-in puller makes it easy to 
change driving shaft—without opening reducer. Ex- 
ternal packing gland protects reducer. Helical steel 
gears. Timken Bearing equipped throughout. 
Available from stock with 1%”, 2”, 2%e” and 3” driv- 
ing shafts. Ask your Dodge Distributor, or write us 
for bulletin giving complete technical data. 


DODGE MANUFACTURING CORPORATION, 2800 Union, Mishawaka, Ind. 


GE 


of Mishawaka, Ind. 


DODGE 


SCREW CONVEYOR 


CALL THE TRANSMISSIONEER, your local Dodge Distributor. 
Factory trained by Dodge, he can give you valuable help on 
new, cost-saving methods. Look in the white pages of your 
telephone directory for ‘Dodge Transmissioneer.” 
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STAINLESS STEEL Pays for Itself in 


Fermentation room fabricated 
from Republic ENDURO® Stain- 
less Steel cuts maintenance 
costs, licks corrosion, assures uni- 
form production and product. 








The fermentation room, shown above, is used in 
a cracker plant for maturing cracker sponges. 
Operating at 80°F. the year around and in 70-78% 
relative humidity, the room could present a costly 
problem in corrosion and corrosion-caused main- 
tenance. 

But the manufacturer, The Fred D. Pfening Com- 
pany, Columbus, Ohio, designed around this prob- 
lem with Republic ENDURO Stainless Steel, Type 
302, for insulated ceiling panels, duct work and air 
conditioning equipment. This type offers excellent 
corrosion-resistance and is unaffected by atmos- 
pheric attack. And the fact that ENDURO is solid 
stainless steel means that there is no applied surface 
to crack, chip, flake or peel. 

One major user of this type of equipment reports 


CONDUIT MAINTENANCE REDUCED 
TO A MINIMUM with Republic 
“Dekoron®-Coated” E.M.T. The 
corrosive action of vapors and 
moisture was causing rapid rust- 
ing of ordinary conduit in a 
cold storage plant. Replacement 
was frequent and costly. Then 
Dekoron-Coated Electrical Metal- 
lic Tubing was installed. In service 
for several years now, it looks 
as good as the day it was in- 
stalled. A polyethylene coating 
over a galvanized finish provides 
double protection against ex- 
cessive moisture, vapor and cor- 
rosive fumes. It can be cut to 
length and bent as easily as 
standard E.M.T. conduit. Joints 
are protected by plastic elec- 
trical tape. Also available in 
coated hot galvanized rigid steel 
conduit. Send coupon for details. 
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Maintenance 


that their cost records prove stainless steel pays for 
itself in maintenance savings alone in just six years. 
Compared to less versatile materials that require fre- 


quent painting and other protective coatings, stainless 
is an investment in reduced maintenance and long- 
range savings. 

Shouldn't you be enjoying all the benefits of stain- 
less steel in your processing operation? Republic field 
metallurgists are ready to work with you and your 
equipment-supplier in applying the many available 
ENDURO Stainless Steel analyses to best advantage. 
Just mail the coupon. 

The advantages of stainless steel are brought to you by 
Republic in behalf g the stainless steel process equipment 
rae pein yt and the independent steel distributors 
(local steel service centers) who supply them. 


REPU 
STEE 


Wolds Widest Range 
of Standard Stacks andl 
Stal Product 
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STAINLESS PAYS IN SOYA BEAN PROCESSING 
at McMillan Feed Company. In the con- 
denser, shown above, %” O.D. Republic 
ELECTRUNITE” Stainless Steel Tubing meets 
the company’s requirements for sanitation 
and corrosion-resistance. Stainless tubing 
eliminates the danger of metallic contami- 
nation. It is easy to clean and keep clean. 
Strong and durable, if saves time and 
money by giving maximum performance. 
ELECTRUNITE Stainless Tubing provides max- 
imum resistance to temperature, pressure 
and physical damage. Send coupon for 
complete facts. 


BRIGHT ANNEALED TUBING SAVES POLISH- 
ING COSTS. A new, continuous bright 
annealing furnace at Republic's Steel and 
Tube Division now makes it possible to ob- 
tain stainless tubing with a dense, lustrous 
finish— without paying high polishing costs. 
Tubing is produced with a hard, high-qual- 
ity finish in sizes 44” through 4” O.D. 
Formed from Republic ENDURO Stainless 
Steel, every foot of tubing has uniform wall 
thickness, is perfectly concentric, meets 
all requirements of ASTM and ASME. 
Mail coupon for more information. 


REPUBLIC STEEL CORPORATION 

DEPT. FE-5137 

1441 REPUBLIC BUILDING + CLEVELAND 1, OHIO 
C2 Have a stainless steel metallurgist call. 

Send more information on: 

0 ENDURO Stainless Steel 

0 Bright Annealed Tubing 

0 ELECTRUNITE Stainless Steel Tubing 

0 Dekoron-Coated E.M.T. 


Name Title 





Company 
Address 
City Zone State 
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FIG. 1. WHEN PACKING CLINGSTONE PEACHES 
in No. 24 cans, this ’graph quickly tells strength of in-going 
syrup required. For example: To obtain 20 Brix cut-out 
syrup with fruit of 10, 12, and 15 Brix soluble solids, 
respectively draw lines from these points on left scale 
through 20 on center scale. Where they terminate on right 
scale are strengths of in-going syrup needed. (Nomographs 
in this article are copyrighted by the authors.) 


FIG. 2. FOR DIFFERENT FRUITS AND CAN SIZES, 
this ‘graph is used. Example: Peaches in No. 24 cans with 
soluble solids of 10 Brix, and desired cut-out syrup Brix of 
20. Draw line from P (24) on left scale through 10 on 
2nd (Br) scale to unmarked scale, and another line from 
P (24) on right scale through 20 on By scale to other un- 
inarked line. Now connect two points with line passing 
through center (B:) scale. Reading here is 37.4 Brix 


These Nomographs Simplify 


MARKED IMPROVEMENTS in 
uniformity and increases in yield of 
canned fruits have been obtained re- 
cently by controlling quality of the 
fruit and carefully regulating such 
processing variables as peeling, stem- 
ming, pitting or coring, and filling. 

One extremely important factor— 
uniformity of cut-out syrup strength, 
which greatly influences acceptability 
of the canned fruit—has been some- 
what neglected. 

Its control has heretofore necessi- 
tated fairly intricate algebraic calcu- 
lations. 

Now, however, the application of 
nomography has greatly simplified 
the procedure. 





M. A. JOSLYN and A. S. LEVENS 


Department of Food Technology and Division 
of Engineering Design, respectively, University 
of California, Berkeley. 


They eliminate laborious figuring previously 
needed to obtain packs of uniform sweetness 
with raw products of different maturities 


Fig. 1 is a typical nomograph that 
speedily tells you the required in- 
going syrup strength for clingstone 
peaches packed in No. 24 cans. It 
shows how the Brix of such syrup is 
varied to compensate for the soluble 
solids of the fruit in order to obtain 
a cut-out syrup of 20 deg. Brix. 


Cut-Out Juice Formula 


Concentration of the cut-out 
syrup may be calculated from the 
following formula: 


F x Br +S X B; 
F+S 


= soluble solids content of 
cut-out syrup (deg. Brix). 
weight of fruit (oz.) added 
per cen. 
soluble solids content of 
fruit (deg. Brix). 
weight of syrup (0z.) added 
per can. 
, = soluble solids content of 
in-going syrup (deg. Brix). 


Where B 


This relation assumes that the re- 
fractive index of fruit tissue is an 
acceptable measure of total soluble 
solids content, and that it is also a 
satisfactory measure of the dissolved 
solids content of in-going and cut- 
out syrups. 

True, the soluble solids of fruit 
tissuc and cut-out syrup consist of 
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FIG. 3. WHEN RATIO OF FRUIT TO SYRUP is fixed 
this graph is employed. In example above, F/S ratio is 2 
‘corresponding to fill weights of fruit shown in Table IJ), 
soluble solids of fruit 10, and desired cut-out syrup Brix 20. 
Key point (dot) on center scale—intersection of vertical line 
from 2 and diagonal line from 20—is connected with 10 
on left scale. Where line intersects right scale (40) is 
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Vw-Volume of water to be added (gal.) 


S-specific gravity of syrup (Ib/gal.) 
Wg -Weight of sugar to be added (Ib) 











FIG. 4. PREPARATION of in-going syrups from granu- 
lated sugar and water. Connect desired Brix (outside scales) 
by horizontal line. This quickly gives: (1) Sp. gr. of syrup; 
(2) weight of sugar needed, and (3) volume of water to 
make 100 gal. 


strength of in-going syrup. 


Syrup Calculations 


a mixture of sucrose, dextrose, fruc- 
tose, organic acids, and salts. But 
the error introduced by assuming 
that these substances influence the 
refractive index or Brix hydrometer 
reading as does pure sucrose is small 
in comparison with unavoidable 
variations in fill-in weights. 

It is permissible also to simplify 
the computation by assuming that 
weight of water soluble solids of 
fruit is approximately equal to 
weight of fruit. 

Results of such calculations for 
clingstone peaches testing 12 deg. 
Brix, with assumption that fill-in 
weight of fruit in No. 24 cans is 19 
oz. and of 40 Brix syrup is 11 oz., 
are given in Table I. These calcula- 
tions were based on a maximum 
variation in net contents from the 
arithmetic mean of + 2 oz. 

When this variation is caused by 
difference in weight of syrup added, 
maximum variations in Brix deg. 
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(19.6-24.9) will occur. Variation is 
less if net weight of contents is kept 
constant, and markedly lower if 
syrup weight is uniform. 


Fruit Solids Vary, Too 


When filling operations are con- 
trolled, the most important cause of 
variation in cut-out syrup strength 
is variation in solids content of fruit. 
For the above example, cut-out 
syrup strength will vary from 21.0 to 
24.8 Brix as soluble solids content 
of fruit increases from 10 to 16 Brix. 

It is possible to control this varia- 
tion by adjusting strength of in- 
going syrup. In this case B. is con- 
stant and the equation is solved for 
B, as follows: 


_ (F +8) XB.—F X Br 
B; = F; 


F Ad 
-(4 +1) xB. . xX Br 


(Turn page) 
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FIG. 5. THIS SLIDE RULE further 
speeds calculations made on nomo- 
graph in Fig. 4 for sugar-water ratio to 
make up syrups. 
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TABLE | — HOW DENSITY OF CUT-OUT SYRUP 


in No. 2'2 Cans of Clingstone Peaches 
Is Influenced by Accuracy of Fill 








Variation in. | — 

Weight (0z.) | Net Contents Constant’ | Fruit Constant? Syrup Constant? 
2 20.1 — 24.1 19.6 — 24.9 21.5 — 23.7 
1.5 20.8 — 23.7 20.3 — 24.3 21.7 — 22.9 
1.0 21.3 — 23.2 20.9 — 23.6 21.9 — 22.7 
0.5 21.8 — 22.7 21.6 — 22.9 22.1 — 22.7 
0.25 22.0 — 22.5 21.9 — 22.6 22.2 — 22.4 
0.10 22.2 22.1 — 22.4 22.2 
0.00 22.2 2.2 22.2 








1. Net weight held at 30 oz. but fruit weight varied 
2. Fruit weight held at 19 oz. but net weight varied 
3. Syrup weight held at 11 oz. but fruit weight varied 





__. Density of Cut-Out Syrup (Deg. Brix) 











TABLE Ii — THESE FILL WEIGHTS Will Yield F/S = 2 


With Different Size Cans 











Size of Can 
(No.) F/S 
303 1.835 





000 
2% . 
2% 1.500 
2% 1.400 
2% 1.306 








Can Size Net Contents Weight of Fruit 

(No.) (0z.) (0z.) 
300 13.5 9.0 
303 15.0 10.0 

1 tall 15.0 10.0 
2 18.0 12.0 

2% 29.0 19.4 

10 106.0 71.4 


TABLE Ill — VARIATION in F/S Ratio For Clingstone Peaches 








ee. Canitiains ii, 


Fruit Syrup 
(0z.) (0z.) 
Standard Standard 
Standard Standard 
Standard Standard 
21 9 
20.5 9.5 





. 11. 
18.0 12.0 
17.5 125 
17.0 13.0 








The previously mentioned Fig. 1 
demonstrates how easily this prob 
lem is solved by nomography. 

Similarly it would be possible to 
prepare charts for peaches in cans 
of different size, and also for other 
fruits. Instead, a generalized nomo- 
graph for the more commercially im- 
portant fruit and fruit mixtures 
packed in various sizes of cans was 
computed (Fig. 2). 

For fruit of a given soluble con- 
tent( By), Brix deg. of in-going syrup 
required to obtain a particular cut- 
out syrup strength will vary uniquely 
with ratio of weight of fruit to 
weight of syrup added. 

If F, is actual weight of fruit, and 
I is percent by weight of water-in- 
soluble solids in fruit tissue, true 
ratio of fruit to syrup will be given 
by the following equation: 








Fo (100 — I) 
S (100) 


The F/S ratio will vary with size 
of can and fill-in weights. For cans 
from 8 oz. to No. 10, this ratio will 
vary from 1.14 to 3.3. When it is 
fixed, however, it is possible to cal- 
culate variation in Brix of in-going 
syrup for a particular cut-out syrup 
Brix with variation in fruit solids. 

Nomographic solution of this gen- 
eral case (involving four variables 
B,, B., Br and F/S) usually requires 
use of double alignment charts, and 
two reading lines. However, a unique 
solution is given in Fig. 3, in which, 
by the use of a special grid chart, 


a eau ties jy TRE 





only one reading line is used. In 
this nomograph a typical example 
is given in which F/S is taken as 
2.0 (fill weights in Table II), 
Typical ranges in F/S values are 
shown in Table III for clingstone 
peaches. Similar values for other 
fruit can be calculated easily. The 
nomograph can be used to calculate 
true fruit soluble solids-syrup solids 
contents by correcting weight of 
fruit added for their insoluble solids 
content. It is a generalized solution. 


Graphs Aid In Syrup Making 


Just as calculation of weight- 
composition relations existing be- 
tween in-going syrup and fruit and 
cut-out syrup may be simplified by 
nomographic charts, so can the 
preparation of in-going syrups from 
granulated and liquid sugars. 

Fig. 4 is a nomograph from which 
weight of granulated sugar (Ib.) and 
volume of water (gal. at 20 deg. C.) 
required to prepare 100 gal. of syrup 
of the desired Brix may be obtained 
easily. This calculation may be 
simplified by preparing a slide-rule 
indicator as shown in Fig. 5. Similar 
nomographs for obtaining syrups of 
the desired Brix by diluting more 
concentrated syrups with water or 
adding sugar to more dilute syrups 
can be computed. 
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“WHEATSTONING OF SAMPLE” at back 


above) gives continuous record of 


of panel 


applesauce consistency. Resulting differential- 


pressure readings go to... 


RE-SET CONTROLLER (right), which de- 
tects any variation from a pre-set standard and 
makes adjustments. Author checks run. 





—— 


Controls Consistency In-Stream 


Measuring . . . recording . . . controlling directly on the production line auto- 
matically guards product quality—and thus profit—in applesauce operation 


IN-SSTREAM MONITORING of 
product consistency, long a formid- 
able problem, has now been achieved 
by advanced instrumentation. 

At Bowman Apple Products Co., 
we've put in a precision unit that 
continuously controls the consistency 
of our apple sauce. 
> By ingenius application of the 
Wheatstone-bridge principle, it auto- 
matically measures the variable, rec- 
ords the data and, most important, 
makes required process adjustments 
immediately. 
> Furthermore, this in-stream con- 
trol can be applied to many other 
items, such as baby foods, tomato 
products, and cream-style corn. 





P. PAYNE 


Plant Superintendent, Bowman Apple Prod- 
ucts Co., Mt. Jackson, Va. 
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With applesauce, such control of 
consistency is a prime factor in main- 
taining both uniform quality and 
profit margin. Consistency is one of 
the five prime points upon which 
Government inspectors and buyers 
grade the final product (the other 
four being color, flavor, finish, and 
number of defects). A “Fancy” 
(U.S. Grade A) sauce must rate 17 
of a possible 20 points for each of 
the five properties. 

Since this high quality sauce com- 
mands 5 to 10c. more per dozen cans 
than the “Standard” (Grade C), it is 
profitable to produce. 

Of the five factors, consistency 
generally is the most difficult to 
monitor. Finish and number of de- 
fects can be mechanically controlled 
by proper processing techniques. 
Good color and flavor can be 


achieved by careful blending of 
choice apples. 

However—and this is the problem 
—pulp from a blend selected for good 
color and flavor generally requires 
controlled addition of water to main- 
tain optimum consistency. 

Initially, we tried to check the 
sauce during filling by watching the 
“slump” caused by filler nozzles. If 
it was not correct, operator would 
call for more or less addition of 
water. Generally, such additions are 
made during cooking to facilitate ab- 
sorption by apple fibers and to curb 
de-watering of final product. 

Next, we turned to sampling de- 
vices (Adams and Bostwick instru- 
ments) for testing the sauce periodi- 
cally. Again, if product quality var- 
ied, we changed the water addition. 

Unfortunately, there are disadvan- 





THE MOST HIGHLY PERFECTED OF 
ALL CONVEYOR BELTING... 


\PRESS-CURED 


// VHEMGUN AEN Far 


IMPREGNATED 





* High Acrylonitrile Rubber Latex, — one of the finest in the new field of latex 

for belting — especially developed for resistance to oil, odor, stain and wear. 
THE UNIVERSAL BELT FOR ALL INDUSTRIES 

Globe Chemigum Impregnated Kanry-Tex Belting is imper- 

vious to fats, oils, greases, alkalies, acids, solvents, juices, 

moisture and other liquids. 


PRESS-CURED 
Globe Kanry-Tex is non-porous, easy to clean, odorless, 
tasteless, non-toxic and non-contaminating. 


GLOBE PRESS-CURED KANRY-TEX 
is highly resistant to heat, abrasion, wear or color-fading. 
It maintains stability at zero to 250° F. and has ideal flexibility 
for small pulley diameters. Special treatment No. 301 is 
available for sub-zero temperatures. 


WHITE, BLACK OR BROWN 
in widths up to 60 inches, in 2 to 6 plies. With cleats for incline 
conveying if desired. 


TWENTY YEARS 
of research, experience, development and testing by Globe is 
your assurance of perfection — whatever your conveying 
problem. 


*Chemigum—T.M. The Goodyear Tire & Rubber Co. 
WRITE NOW for characteristics and price list. 


MANUFACTURERS OF: 
WHITE SOLID WOVEN COTTON BELTING @ PRESS-CURED KANRY-TEX BELTING 
@ WATERPROOF AND WAX TREATED BELTING @ HYCAR BELTING @ NEOPRENE 
BELTING @ PLASCELL BELTING @ CELLULOSE BELTING e STITCHED CANVAS 
BELTING @ ROUND BRAIDED ENDLESS BELTS @ HEVALOID ENDLESS BELTS 
@ WOVEN ENDLESS BELTS @ CLEANER AND SIFTER BRUSHES 
@ WEBBINGS @ HOISTING SLINGS @ BELT DRESSING 


GLOBE WOVEN BELTING CO., INC. 


1400 CLINTON STREET e BUFFALO 6, NEW YORK 
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HYDRAULIC ANALOG of electrical 
Wheatstone bridge employs two parallel 
flow paths (A) and (B). Each, in turn, 
has two sections of equal viscous resist- 
ance, but of different cross sections and 
lengths. Differential pressure, measured 
as indicated, is proportional to product 
consistency. 





tages to these two control tech- 
niques. 

As for the “slump” method, once 
a consistency variation is noted, filler 
operator must relay information to 
the cooking station—where the water 
correction is actually made. Amount 
of change can only be estimated, and 
other adjustments may be needed. 

Meanwhile a considerable amount 
of sauce may be downgraded just 
because its consistency is poor. 

Moreover, an experienced filler 
operator is a most valuable man who 
has many other important duties. 
He cannot always be on hand to 
monitor consistency. And once the 
sauce is in the can, no correction is 
possible. 

The second method—periodic 
sampling—generally eliminates large 
runs of lower-quality sauce. Yet, 
measurements tell how the sauce 
““was”—not how it “is”. Water addi- 
tion still must be estimated and ad- 
justed continuously if tight control 
of consistency is to be maintained. 

Clearly, what we needed was an 
automatic system combining contin- 
uous testing, recording, and auto- 
matic control of water addition. 

These operations are now being 
efficiently performed by a control 
unit that’s called the ”Plastometer” 
(Fischer & Porter Co., Hatboro, 
Pa.). Installed just ahead of the 
filler, it holds sauce consistency to a 
far closer tolerance than could ever 
be obtained by former manual tech- 
niques. 

Here is how the instrument works: 

As shown in the accompanying 
diagram, instrument’s measuring por- 
tion is a hydraulically balanced flow 
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Photo courtesy of The UPJOHN Company 


Now! Snail’s pace to top speed...no jars, no jolts! 


Entirely new! The only electric fork truck 
that provides smooth, ‘‘non-jerk’’ power-delivery 
under all working conditions. 

On the all-new Clarklift Electric an infinitely 
variable speed control provides the exact torque 
necessary for different working conditions and 
assignments. On ramps, in congested areas, and 
particularly when inching or stacking . . . power 
is delivered with perfect regulation. Your driver 
has complete control of the travel speed of his 


truck at all times, resulting in greater efficiency 
and safety than ever before possible. 

A new upright, one lever for both lift and tilt, 
self-adjusting brakes, unmatched accessibility are 
just some of the new features. There are many, 
many more. Send today for 


a brochure giving full de- CLARK 
tails. Simply write: New 
Electrics, Clark Equipment EQUIPMENT 


Co., Battle Creek, Mich. 


CLARKLIFT is a trademark of Clark Equipment Company 





— says Foreman of 


BURNY BROS. BAKERY, CHICAGO 

















Oil AND 
GREASE 
SOLVENT 


Garage and stockroom floors in Burny Bros. large, modern bakery get daily 
scrubbing with a Job - Fitted Combination Scrubber-Vac and Seto! Cleanser 


THEY'RE an unbeatable team to speed the cleaning of 
oily, greasy floors. Here’s why: A Scrubber-Vac completely 
mechanizes scrubbing. It applies the cleanser, scrubs, flushes 
if required, and picks up (damp-dries the floor) — all in 
one operation! Job-fitted to specific needs, a Scrubber-Vac 
provides the maximum brush coverage consistent with the 
area and arrangement of the floors. Its teammate, Setol 
Cleanser, is specially designed for the greater speed of 
combination-machine-scrubbing ...emulsifies grimy oil 
and grease instantaneously for fast, thorough removal by 
the machine’s powerful vac. Moreover, Setol retains its 
strength longer than average alkaline cleansers. This, too, 
speeds the cleaning process ... saves on materials ... and 
cuts operating time of the machine, which in turn reduces 


FINNELL SYSTEM, INC. 


Originators of Power Serubbing and Polishing Machines 
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labor costs. The Scrubber-Vac shown above is Finnell’s 
213P, for heavy duty scrubbing of large-area floors. It’s 
self-propelled, and has a 26-inch brush spread. Cleans up 
to 8,750 sq. ft. per hour (and more in some cases) , depend- 
ing upon condition of the floors, congestion, et cetera. 
(The machine can be leased or purchased.) Finnell makes 
a full range of sizes, and self-powered as well as electric 
models ...also a full line of fast-acting cleansers. In fact, 
Finnell makes everything for floor care! Find out what you 
would save with combination-machine-scrubbing. For 
demonstration, consultation, or literature, phone or write 
nearest Finnell Branch or Finnell System, Inc., 5709 East 
Street, Elkhart, Indiana. Branch Offices in all principal 
cities of the United States and Canada. 


BRANCHES 
IN ALL 
PRINCIPAL 
CITIES 


FINNELL 
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bridge, analogous to an electrical 
Wheatstone unit. It consists of two 
parallel flow paths, each further di- 
vided into two series flow paths of 
equal viscous resistance, but of differ- 
ent cross sections and lengths. 

All four resistances are designed to 
be equal when an “ideal” (Newton- 
ian fluid) passes through them. How- 
ever, applesauce is not an ideal fluid, 
but a slurry. Hence, it follows a 
different physical law relative to 
pressure drop through a given length 
and diameter of pipe. 

Since the bridge is balanced for 
an ideal fluid, it cannot be balanced 
when a slurry is circulated. And the 
pressure differential created by pass- 
ing applesauce through the bridge is 
proportional to product consistency. 

In control operations, unit draws 
sample from a holding tank at about 
6 gpm., circulates it through the 
bridge, and returns it to tank. 

Differential pressure (consistency ) 
is measured by a standard propor- 
tional-reset controller. This unit de- 
tects any variation between a pre-set 
consistency control figure and the 
actual measurement, then positions 
a water valve accordingly. Recording 
is done on a 12-in. circular chart. 

The bridge, of sanitary stainless 
steel, is continuously water purged 
(100 cc. per min.). Flow paths are 
of at least -in. id. to prevent plug- 
ging, and all tubing is connected 
with CIP (cleaned-in-place) connec- 
tions to speed disassembly for 
cleansing. 

Finally, entire unit is of water- 
proof construction—a must in any 
cannery. —End 
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“You'll find that we've had some 
very interesting results with irradia- 
tion here.”’ 
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THIS SLEEK stainless tank-trailer, used in common carrier fleets, has reduced unit 
distribution costs for three Midwest vinegar producers. With reinforcement by 10 
outside rings, tank is ‘smooth-bo1e’—free of inner braces and thus simpler to clean. 


They Save by Using Common Carrier 


Getting an outside hauling service for the bulk 
distribution of vinegar—with wood ‘out’ and stain- 
less steel ‘in’—pays off for Midwest producer 


A SWITCH to trailer tankers 
operated by a common carrier has 
considerably reduced the costs of de- 
livering vinegar, report three Mid- 
west producers. 

Used mainly for fast distribution 
in the 150-300 mi. range, the stain- 
less steel tank-trailer method is stated 
to have cut handling costs, elimi- 
nated the old wooden-barrel leakage, 
and lessened the need for customer 
storage space. And the producers no 
longer need to maintain their own 
transport facilities. 

They say the savings have more 
than offset the cost of using outside 
transportation. 

Producers using the common car- 
rier service are Alton Vinegar Co., 
Alton and Olney, IIl.; National Vine- 
gar Co., St. Louis; and Consolidated 
Products, Danville, Il. 

Prior to adopting this plan, they 
had — bulk vinegar in 55-gal. 
wooden barrels, wooden truck tanks 
of small capacity, and wooden rail 
tank cars. The latter are still used 
for the longer hauls. 


Focus on Carrier 


All three companies employ the 
D. H. Kessman trucking firm of 
Hamel, Il. 

Kessman began handling vinegar 
last summer, using three Heil clean- 
bore, frameless trailer tanks, each 


having a capacity of better than 
4,000 gal. The tractors are Whites. 
Since the tanks are of stainless steel, 
they are not corroded by the vinegar 
as are ordinary carriers, nor do they 
contaminate the product. 

Most frequent trips have been to 
Kraft Foods Co., Chicago, and to 
Quaker-Maid Co., Bloomdale, Ohio. 
No backloads are hauled from Chi- 
cago or Bloomdale, but inbound 
loads of cider are carried from points 
in Illinois to Alton. 

At destination, vinegar deliveries 
to customers are made by gravity or 
by the customer’s pump. The tank- 
trailers are not equipped with pumps, 
since as yet they've not been needed. 
Customers having enough storage 
capacity to utilize such bulk prod- 
ucts usually have several pumps 
available. 

The tank-trailers are washed after 
each load is delivered to avoid any 
contamination of the next load. Con- 
structed without internal baffles, 
braces, or stiffeners, the tanks are 
“a cleaned. 

eir appearance differs from the 
conventional trailer tank in that they 
have ten external rings to reinforce 
the tank shell so it will not kink or 
buckle. 

Forerunner of this tank is the 
frameless tank trailer developed by 
the Heil Co. in 1936 to reduce trailer 
weight. —End 
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in case packers... 


New Jones CMP (constant motion case packer) loads 50 cases of 24 cans or 80 cases of 12 cans per minute into single 
tier, end-loaded cases. Quickly adjusted to take twelve or twenty-four 12-0z. or 16-02. lithographed or labeled cans. 


The increase in bulk can handling in the food and 
brewing industries has created the need for a high 
speed, fully automatic case packer with the stam- 
ina to stand up under continuous operation, heav 
loads and hard use. The new Jones CMP meets all 
these requirements comfortably. In addition, it 
saves thousands of dollars annually by using the 
economical, easy-opening, end-loaded case. In the 
twenty-four 12-0z. can pack, for example, board 
usage is 22.7% less than the more expensive top- 
loaded case. 

Superior performance at high speeds is assured 
by these Jones design and construction features: 


JONES 


(1) heavy cast iron frame and other construction 
details. 


(2) positive and orderly grouping of cans into 
conveyor buckets assures rigid control during 
loading operation. 


(3) positive method of case feeding and opening. 


(4) intaglio method of gluing and controlled dry- 
ing. 
For complete information, write us today out- 
lining your requirements, 


P. O. BOX 485, CINCINNATI 1, OHIO 
BRANCH OFFICES 


Coitoning. Machines - Chse alas 
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“Pure” Vanilla Extract 


New chromatography methods, 
developed at Boyce-Thompson In- 
stitute and currently being corrobo- 
rated by chemists in industry and at 
FDA, point the way to practical 
standards of vanilla-extract purity. 

While such pro- 
tection of reputable ~_ 7 


“a> [oa 
processors from un-_ + # f 
fair competition of a = # 
substandard extracts ¥ ae 
is entirely proper ( aes | 


and desirable, it does 

invite two economic problems: (1) 
With no present prospects for a 
greater supply of vanilla beans, in- 
creasing demand would raise the 
price of this ingredient, which (2) 
could incline users to imitation prod- 
ucts.—E. N. Heinz, ]r., Food Mate- 
rials Corp., Chicago. 

The chromatographic screening 
of vanilla extracts, although only 
qualitative, is preferred to conven- 
tional analytical techniques because 
it is a relatively simple procedure. 

A.O.A.C. methods for determin- 
ing vanillin, lead number, vanilla res- 
ins, and organic acids take about two 
days. And even though newer tech- 
niques supply additional data by 
which adulteration can definitely be 
detected, they also are time consum- 
ing and generally require instruments 
that are beyond the economic means 
of the average flavor house. 

Collaborative work with chro- 
matographic screening started with 
pure vanilla extracts prepared in the 
IEMA percolator. There was no dif- 
ficulty in reproducing results. Next 
task will be testing of extracts pre- 
a in various industrial perco- 
ators or extractors, and subjected to 
higher temperatures during digestion. 
Effects of alkalis, ranging from mild 
bicarbonates to strong caustics, must 
be determined to develop chromato- 
grams.—D. Jorysch, H. Kohnstamm 
& Co., New York City. 


Frozen-Dessert Standards 


Identity standards for ice cream, 
frozen custard, sherbet, and water 
ices have been proposed (Federal 





SEPTEMBER, 1958 


Flavor Problems Weighed 


Extract analysis, tentative standards for frozen 
desserts, and additive legislation share spotlight 
at Chicago meeting of Flavoring Extract Mfrs. Assn. 





Register, Mar. 26, 1958). The order 
would forbid use of artificial flavor- 
ings to create a misleading impres- 
sion relative to presence of natural 
ingredient, or amount of natural 
ingredient present. It proposes that 
no artificial vanilla be used in ice 
cream whose characterizing ingredi- 
ent is vanilla beans or their extract. 

Relative to possible toxicity of 
flavoring compounds, rat-feeding 
tests indicate that vanillin and ethyl 
vanillin do not present toxicity prob- 
lems. In general, it appears that 
classes of flavoring materials having 
aldehyde, alcohol, ester, ketone, and 
phenol groups are readily metabo- 
lized. 

However, those | me 
containing an allyl oa 
group are still sus- 


pect. Included in ”¥ Ps 
this group are oils of <2 ie 
garlic, mustard, and . suena © 6 5) 


saffrol. Further 

studies may indicate that they have 
toxic properties when ingested in 
large amounts.—R. A. Osborn, 
USDA. 


Additive Legislation Seen 


Through House Subcommittee 
hearings, flavoring processors may re- 
view those agents which would be 
subject to first attack upon passage 
of a food-additive amendment. 

In addition to allyl compounds, 
they include benzalacetone, couma- 
rin, dihydrocoumarin, oxoamyl ace- 
tates (sic), and phenylacetic acid. 
Note that this list contains some 
chemicals not now being used in 
foods, as far as FDA is aware, but 
proposed for use. 

In amplifying its views on what 
constitutes functional value, FDA 
would disqualify an additive if its 
use: Deceives the consumer, dis- 
guises faulty processing and handling 
techniques, or reduces food value 
significantly. To the extent that 
added flavorings might conceal spoil- 
age or inferiority in foods, their use 
would not be permitted under this 
interpretation—B. L. Oser, Food & 
Drug Research Laboratories, Inc., 
New York City. 








GET MORE OUT OF YOUR 
SPRAYING EQUIPMENT 
WITH LESS POWER 








For spraying, washing, rinsing 
and cooling, Yarway Spray 
Nozzles will improve the 
efficiency of your spray 
equipment. 


There are no internal vanes 
or other restrictions to clog 
or hinder the flow. 


Cast bronze Involute-type 
(Bar stock also available) 





Bar stock Fan-spray-type 


Yarway Spray Nozzles are 
available in two types— 

the Yarway Involute producing 
fine hollow cone spray with 
minimum energy loss, and the 
Yarway Fan-spray for flat 
fan-shaped spray with time- 
saving slicing action for cleaning. 


Ask for a free copy— 
Bulletin N-618. 


YARNALL-WARING COMPANY 
127 Mermaid Avenue 
Philadelphia 18, Pa. 














SPROUT-WALDRON 








Size Classification 





* 
omters 


for Mixing and Blending °* Size Reduction 
* Bulk Materials Handling °* Pelleting and Densifying 





Published in the interest of better processing by Sprout, Waldron & Co., Inc., Muncy, Penna. 





An assembly of horizontal batch 
mixers preceded by brush sifters 
had been installed for the mixing 
of diluted HCL acid and starch 
powder prior to converting the 
starch to dextrine. Results indi- 
cated quickly that thorough blend- 
ing was needed. 

Non-uniform distribution of acids 
and starch caused acid-rich nodules 
on the stock layer to be conveyed 
to the oven. Other portions were 
insufficiently treated. Two troubles 
resulted: 

1. Those portions of the stock 


SW 


BLENDING HCL AND STARCH POWDER 


over-treated either carmelized 
or charred causing carbon 
specs. 
2. Portions under-treated were 
not completely dextrinized. 
When an adaptioneered S-W Inti- 
mate Blending System was _ in- 
stalled, acids and starch were so 
completely blended that both types 
of troubles were entirely eliminated. 
Sprout-Waldron blending not only 
eliminates all lumps or nodules, but 
accomplishes such complete disper- 
sion that individual particles lose 
their identity. 





STOP DUST WITH 
S-W MULTI-TUBE 
FILTER DUST 
COLLECTORS 


To provide maximum 
plant cleanliness, pre- 
vent waste and eliminate 
complaints about dust, 
the Sprout-Waldron 
multi-tube dust collector 
is the most efficient an- 
swer. 

The floor mounted Sprout-Wal- 
dron dust collector draws dust in 
through a connection in the side of 
the case. The hopper mounted unit 
utilizes the suction created to draw 
the dust-laden air from the com- 
plete hopper surroundings. A sep- 
arate air inlet connection in the 
side of the case may be furnished 
so the dust from other equipment 
as well as from the hopper may be 
collected. Dust cannot leak out of 
the collector since the entire case is 
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Operates under a vac- 
uum,so there is no 
outward leakage. 
Compact, streamlined 
appearance. 
Available for floor or 
hopper mounting. 
Shaker handle facili- 
tates cleaning of filter 
tubes. 

Filter tubes easily re- 
moved for inspection. 
Available in either 
200 cfm or 400 cfm 
capacity. 


under vacuum during operation. 

The clean air from either unit 
may be discharged directly into the 
room for conservation of heat or be 
blown to the outside through ducts 
when required. Each of the many 
special cloth filtered tubes have 
their own support grid and the 
complete tube assembly can be 
kept clear of dust for greater filter- 
ing efficiency at periodic shaking 
of the entire support plate. 





Close up of Sprout-Waldron Richmond 
Gyro-Pedestal Sifter showing columnar 
construction which permits 360° rotation. 


GYRO-SIFTERS HELP KEEP 
ABRASIVE WHEEL QUALITY HIGH 


Maintaining uniform grain size 
in the mass production of resin- 
bonded abrasive wheels at Carbo- 
rundum presented quite a problem. 
Operating sequence called for mix- 
ing the various size grains with 
the resin binder at a central loca- 
tion and then conveying by means 
of buckets to 86 molding stations. 
The buckets discharged the grain- 
resin mixture into surge bins situ- 
ated over the wheel molding 
machines. 

Troubles arose because the pres- 
sure sensitive nature of the resin- 
bonded granules led to the forma- 
tion of oversized agglomerates, 
which had to be screened out or 
broken up to maintain uniform 
grain size. A variety of vibrating 
devices had been tried without 
success. Carborundum licked the 
problem by mounting 43 Gyro- 
Sifters at the discharge ends of the 
bins. Since the design of these 
sifters permits them to be rotated 
360° this arrangement made it pos- 
sible to use one sifter for two or 
more reserve hoppers. 

The full story appears in S-W 
Pointers, Vol. 1, No. 3. Copy on 
request. CP/105 
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TYGON 


8494-2 


food and beverage hose 


The Golden Age Beverage Co., Inc., of 
Akron, Ohio, franchised bottlers and dis- 
tributors of Pepsi-Cola, use Tygon Formu- 
lation B44-3 Transparent Flexible Plastic 
Tubing extensively in their Pepsi-Cola 
operation. Liquid sugar and syrups are 
piped to process vats, prepared mixes are 
pumped to storage tanks . . . all through 
2” id. x 24%” o.d. Tygon B44-3 Food and 
Beverage hose. 


Tygon B44-3 Tubing was chosen for this 
operation because of its many outstanding 
advantages over other piping mediums. For 
example, because it is non-contaminating 
and totally inert to food acids and alkalis, 








Send for Bulletin T-97. It’s yours 
for the asking and gives the com- 
plete story on Tygon B44-3. 
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there is no possibility of flavor taint or odor 
resulting from its use. Its glass-like clarity 
enables operators to visually check contents 
at any point. 


Tygon B44-3’s flexibility makes it adaptable 
to any layout. It can be used in long con- 
tinuous runs without extra joints or 
couplings, and if desired, hoses may be 
interchanged or simply moved from one 
application to another. The highly polished 
bore permits fast, thorough cleansing—Ty- 
gon lines may be uncoupled, washed or 
steam flushed — and be back in service in 
minutes. Fifty-five bore sizes from 1/16” 
to 3” id. insure a size for every need. 


Consider for a minute how taste-free, odor- 
less, transparent flexible “piping” can bene- 
fit your operation... 


Plastics and Synthetics Division 


aye 
U. S. STO 


°F al 


AKRON 9, OHIO 
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TAYLOR AUTOMATIC CONTROLS OPERATE THE 20 RETORTS AT PERFECTION CANNING’S NEWARK, N.Y. PLANT 


N.Y. CANNER CUTS COSTS, 
REDUCES ERRORS WITH NEW 
TAYLOR CONTROLS 


Perfection Canning Co. operates more efficiently, produces 
more uniform product with Taylor Automatic Retort Controls 


Newark, N. Y.: H. G. Chapman, President of Perfection 
Canning, writes that modernization of 20 retorts with 
Taylor automatic controls has solved many production 


problems for his company. 

“We are sure of a better . . . more uniform product. 
We can operate our cook room with less help. And the 
possibility of mistakes . . . is eliminated. 

“We are very pleased with our Taylor Controlled cook 


room. We are getting uniform quality control with a sav- 
ing of steam and water.” 
* * * 
Find out how Taylor Controls can help you too. Call 
your Taylor Field Engineer, or write Taylor Instrument 
Companies, Rochester, N. Y., or Toronto, Ontario. 


FOR PERFECTION, T'aylor Controls do everything in the can- 
ning process . . . automatically. ‘They (1) modulate steam 
valve to maintain precise cooking temperature; (2) turn 
off steam at end of cook cycle, admit cooling water to 
retort, maintain pressure throughout cooling period to 
prevent can damage: (3) turn off and reset system at end 
of cycle. Cycle can also be terminated manually any time. 


Taylor Lustrumenta MEAN ACCURACY FIRST 
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MOYNO- 
PUMPS 


CUT HANDLING COSTS 


at P. J. Ritter Company 


...pumping tomato seeds and 5-15% water 


The Moyno “progressive cavity” pumping principle has enabiea 
thousands of plants to pipe difficult materials that were transported 
by hand and other expensive means. For example, The 

P. J. Ritter Co., famous food packers since 1854, have increased 
efficiency by installing seventeen Moyno Pumps. The one 

shown at the left is pumping tomato seeds in 5-15% solution at 

10 gallons per minute. The pump runs at 600 RPM. 

Moyno is the only pump that will handle many difficult 
materials such as abrasives, pastes, slurries, chemicals, 
foods, suspended solids, etc., without foaming, aerating, 
crushing or excessive pump wear. 

Examine your processing methods. No doubt there are several 
places where Moyno Pumps can drastically cut costs. Ask us, 
we'll give you a prompt answer. Send us an outline of your 
problem today! Write for Bulletin 30-FE. 


BRANTFORD, ONTARIO 


La | 
o1-) 
° Ex 
®, ® 
Hoists Moyno Pumps —_Propellair (industrial) Fans 
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Heinz improves quality with TORULA YEAST 


Fei} lea? ties le 


Sea ec 


Lake States Torula Yeast was selected 
by H. J. Heinz Company, famous food processors, 


torula east as an important ingredient in their new 
High Meat line of baby foods. The excellence 


now used in of this fine dried yeast is due to its being primary 
. grown in sterile media and produced under 
New Heinz Baby Foods constant control. It consistently exceeds U.S.P. 
standards. This remarkable ingredient offers 


high levels of B-complex factors and protein. The 
Lake States Torula Yeast boosts nutritional t 
value in many good food products. Heinz taste is bland and the product has excellent 
Baby Foods is a typical example. You can stability and uniformity. 
probably improve the nutritional value of 
your product with the addition of Torula 
Yeast. Why not investigate and consider its 
many advantages? Write today for 
samples and full information. 


Lake States 


Lake States Yeast Corporation, Rhinelander, Wisconsin * Soles Office: 500 Sth Avenue, New York 36, New York, or Charles Bowman and Com 
pany, 220 E. 42nd Street, New York 17, New York * 6005S. Michigan Avenue, Chicago 5, lilinois * 170 E. California Street, Pasadena 1, California 


/ 
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Starch-Milk Puddings 
Popular in Holland 


Custard puddings, contaiming 
4-5% starch cooked in milk, bottled 
at 140-180 F., pasteurized or steri- 
lized, and cooled to 50 F., are widely 
consumed in the Netherlands. 

In a study of their preparation, 
it was found that a cooking tempera- 
ture of about 200 F. gave best results, 
lower temperatures yielding products 
lacking in homogeneity, and having a 
tendency to syneresis. 

Maximum stiffness is reached dur- 
ing sterilization at 230-260 F. for 
10-25 min. or more. Thickness of 
the puddings rises sharply with starch 
content above 4.2%. 

Longer cooking increased gelatin- 
ousness but such puddings lost more 
viscosity with mechanical treatment 
than those cooked for shorter times. 
By cooling to as low as 87 deg. with 
stirring, thinner, finer, and creamier 
products were obtained. 

Up to 60 F., storage temperatures 
had little effect on viscosity of the 
puddings, but it decreases rapidly 
above this temperature. The sinker 
method, Ford cup, and Gardner 
mobilameter were suitable for measur- 
ing consistency of these puddings.— 
} > gape Food & Agr. 9(2), 61-77, 


Instant Tea Strides 


Readily soluble in cold water, a 
solid tea may be prepared by a pat- 
ented process that insures recovery 
of all the essence originally ex- 
tracted with hot water. 

This is accomplished by addition 
of an alkaline sulphite to the water 
with which the tea is originally 
brewed. For example: 4 Ib. of 
crange pekoe tea leaves was treated 
in an ordinary coffee percolator with 
56 liquid oz. of boiling water for 
15 min., yielding 30 oz. of hot clear 
essence. 

To this was added 4g. anhydrous 
NaHSO,, followed by boiling’ until 
volume was reduced to 15 oz. Final 
evaporation to dryness was com- 
pleted under 20 in. of vacuum. 

As an alternative the solution may 
be spray dried. Product may then 
be formed into tablets, with or 
without sugar.—U.S. Patent 2,831,- 
772, Apr. 22, 1958. 
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This Improved Equipment Produces 
Puffed Rice Cereals Continuously 


A new continuous process and im- 
proved apparatus for preparation of 
puffed cereals such as rice, is revealed 
in a recent patent. 

In its operation, the free-flowing 
cereal is fed from hopper (1 in draw- 
ing) through star valve (2) into verti- 
cal column (3) in which water is 
maintained at desired level by air- 
controlled float valve (4). Star valve 
is actuated by air cylinder (5) to 
provide suitable feed of cereal from 
hopper to vertical column. 

Within column (3) cereal forms a 
pile, top of which is maintained at 
desired level by the above mentioned 
star valve control, or by adjusting 
speed of belt (6), which is located 
in an inclined chamber at lower end 
of column. 

Cereal flows from bottom of col- 
umn onto the belt and is conveyed 
upward under steam pressure of 85 
psi. 

Speed of the belt is adjustable to 
provide proper length of cook. 

A third feeding adjustment is 
weir (7), height of which is con- 
trolled by arm (8). This dam ad- 
justs level of product that will be 
carried on the belt. Water level in 
inclined chamber is carried high 


enough to seal lower end of column 
(3). Steam introduced through line 
(9) impinges on baffle (10), and air 
is purged as needed through lines 
(11). 

As the cooked cereal is discharged 
over end of belt (6), it passes through 
restricted orifice (12, and inset) to 
puffing chamber (13) which is main- 
tained at a vacuum of 2/10 in. Hg. 
The sudden change of pressure 
causes an explosive expansion of the 
cereal pea, as they fall to the 
bottom of the chamber. A suitable 
valved exit provides for their re- 
moval.—U.S. Patent 2,838,401, June 
10, 1958. 


Microwaves ‘Slow’ Enzymes 


Inactivation of enzymes and mi- 
croorganisms in fruit juices can be 
accomplished by application of mi- 
crowave energy, according to a pat- 
ented process. 

Apparatus comprises a counter- 
flow device consisting of a pair of 
concentric glass bowls, a magnetron 
oscillator, and a shielded helical ra- 
diator or director. 

Juice flows from a reservoir into 



























Hosing down of food process areos with chlorinated water prevents 
slime from building up on floors and in difficult to reach spots. 


HOW W4GT IN-PLANT CHLORINATION 
cuts clean-up time and keeps plant cleaner 










At a large eastern quick-freezing plant, slime accumulation on 
processing floors was a problem. It was necessary to halt production 
runs frequently for clean-ups. 






Wallace and Tiernan Chlorinators were installed on the plant 
water system and all water in the plant is now chlorinated. Besides 
eliminating slime on processing floors and equipment, In-Plant Chlor- 
ination helps to maintain a higher level of plant sanitation with 
greater ease. Clean-up times have been reduced as much as 50%. 
Floors are no longer slippery from slime and accidents from this 
source have been virtually eliminated. 













For information about W&T In-Plant Chlorination send for 
Bulletin #I-58.37 


WALLACE & TIERNAN INCORPORATED 
25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 


WeT MERCHEN SCALE FEEDERS & METERS 


for Automatic Batch Control 
Continuous Blending 
Materials Accounting 


Control the feeding of ingredients by weight to an 
accuracy of 1%. 
Capacities range from 3 to 3000 Ibs. per min. 


WRITE FOR YOUR COPY OF OUR BULLETIN: 
“The Best Weigh is the Merchen Way.” 



















WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET. BELLEVILLE 9, NEW JERSEY 
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the outer bowl and over the lip of 
the inner bowl. Here it is dis- 
charged into a storage container 
where it is cooled prior to canning. 

Helical director is disposed above 
concentric glass bowls, so that mi- 
crowave energy is concentrated on 
the thin film of juice overflowing 
the outer bowl. 

Tests show complete inactivation 
of enzymes and microorganisms 
without deterioration of any of the 
properties of the juice.—U.S. Patent 
2,833,657, May 6, 1958. 


Metal lons Identified 
By Chromatography 


In qualitative analysis for foreign 
materials in refrigeration systems, 
paper chromatography has. numer- 
ous advantages over conventional 
method. 

Metal ions have been identified 
much more quickly than by routine 
chemical analysis; and a technique 
has been developed that is simpler, 
less time-consuming, and more re- 
liable than the standard methods of 
qualitative analysis. Further ad- 
vantage is in the extremely small 
sample required. 

Apparatus and reagents are rela- 
tively simple. Whatman No. 1 filter 
paper, predeveloped to free it from 
impurities, is used for the chromat- 
ograms. Ultraviolet light is necessary 
for the final examination of the 
tests. Developing solvent contains, 
by volume, 2 parts concentrated HCl 
and eight parts n-butanol. A spray 
solution for the developed chromat- 
ograms consists of lg. 8-hydroxy- 
quinoline dissolved in 100 mi. 
methanol. Concentrated NH,OH 
serves as a bleach. 

Samples of sludge or oil residue 
are prepared by boiling a small 
quantity in a test tube for several 
minutes with 1 and 3 ml., respec- 
tively, concentrated HC] and HNO.. 
Solution is cooled, filtered and 
evaporated to dryness. Residue is 
dissolved in a few drops of HCl, and 
spotted on a predeveloped paper 
strip by means of a micropipet. 

Strip is developed, air-dried, 
sprayed, and hung in a stoppered 
flask containing NH,OH that 
bleaches the yellow background. 

Identification of the metals is made 
by either (1) Color under both 
normal and ultraviolet light, or (2) 
movement of the spot, known as the 
R, factor. 

Three metals most common to ma- 
terials removed from refrigeration 
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versatility... 


and speed... 





in multi-pak systems for bottles and cans! 


iF YOU NEED PACKAGING VERSATILITY to handle 
bottles, jars, or any one of a wide variety of can shapes 
and sizes—the amazing Jak-Et-Pak “50” is really a 
pocket-sized dream. It handles double and single-line 
formations, and can change over from double line to 
single in less than an hour! New suction feed means 
no skipping or doubling—and the wide size range 
means that you can package practically anything, 
better! Yet the “50” is a mere 10’4” long, 4’2” wide, 
including the in-feed conveyor! 

IF YOU NEED PACKAGING SPEED to handle cans at a 


fast and furious pace of up to 120 carriers or 720 units 
per minute, then Jak-Et-Pak “120” offers exceptional 


€ Gar 


production efficiency. And even the amazing “120” 
requires only % the space of conventional equipment! 


AND FOR YOUR CUSTOMERS’ CONVENIENCE an in- 
genious locking mechanism, the exclusive Gair 
Duo-Lok is built into Jak-Et-Pak systems. Duo-Lok 
contains no moving parts—provides excellent package 
closure, and extra fast and easy opening to give your 
multi-paks more merchandising appeal...like this: 

\ 

" " 


j 


Just insert fingers...lift...and it’s open! 


creative engineering in packaging 


BOXBOARD & FOLDING CARTON DIVISION OF CONTINENTAL ©can COMPANY » 530 FIFTH AVENUE, NEW YORK 36, N.Y. 
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act Steam Heater, at 
t in Pennsylvania, heats 550 
90 F to 150 F for proc 


ng plant steam at 


FOR HOT WATER IN LARGE QUANTITIES 


use SK Direct Contact Steam Heaters 


SK Direct Contact Steam Heaters are designed to provide 
large quantities of hot water, or other liquid, for plant or 
process use. They do this by using plant exhaust steam (at low 
pressure or at vacuum to 15 in. Hg) to heat the water which 
is then delivered to a tank or reservoir. 


To users, these high capacity heaters offer specific, worth- 
while advantages. They are simple in design, have no moving 
parts. Heating, by condensation of steam in the liquid, is very 
efficient, continuous, and fast. A temperature rise of 130 F is 
possible with most of these units. Semi-solids in the liquid are 
handled without difficulty. Costs are reasonable and the heaters 
require little maintenance. Capacity can be just about any 
reasonable amount desired, since capacity is determined by 
heater size and SK has not established any maximum. Although 
cast iron and fabricated steel are standard materials of con- 
struction, other special materials can be used when required. 


The counter-current unit pictured above and at left is one 
of four types made by SK. This particular heater and all of 
the other types are described in detail in Bulletin 3A-HC which 
includes application information and data on sizes, dimensions, 
and capacities. Copies of Bulletin 3A-HC are available imme- 
diately on request. Send for a copy. 


Schule and Koerling 


COMPANY 
MANUFACTURING ENGINEERS SINCE 1876 
2223 State Road, Cornwelis Heights, Bucks County, Pa. 
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' systems—Cu, Al, and Fe—are com- 
pletely resolved by paper chromat- 
ography, and often a cation is shown 
that might easily have been ignored 
in wet qualitative analysis.—Re- 


frigerating Eng., 41-43, May 1958. 


Variations in Flour Minimized 
By Air Classification 


A new family of flours, tailored to 
a bakers particular need, and with 
uniformity on which he can rely, is 
seen resulting from use of an air- 
classification process. 

With this process, any given flour 
can be fractionated into its com- 
ponent parts and subsequently re- 
assembled into many totally new 
flours. 

For example, in the conventional 
milling of a good all-winter-Kansas 
bread flour, approximately 25% con- 
tains a low-protein starch material. 
This fraction makes fine cakes, but is 
not suited for breadmaking. Removal 
of this 25% remarkably upgrades the 
remaining 75% for breadmaking. 

Similarly, by removing the high- 
protein very fine material, and also 
the oversized chunk endosperm ma- 
terial from soft wheat cake flour, the 
resultant flour portion is much up- 
graded for cake-making. 

With use of this new process, ad- 
verse influences of climate, soil, and 
constantly changing varieties will be 
substantially minimized. — Cereal 
Science Today, 123-26, May, 1958. 


Beverage Spoilage Curbed 
By Acidity and Carbonation 


With good plant sanitation, soft 
drink packers should not experience 
growth of E. coli or yeasts in bever- 
ages that have pH values of 4 or less, 
and are carbonated to 2.0 or more 
volumes. 

These conclusions resulted from 
tests for lethalities of E. coli and an 
unidentified yeast in 32 simulated 
soft drinks. Variables in the mixture 
were: pH—2.0-4.5;  Brix—0-15 
deg.; carbonation—0—4.5 volumes. 

The pH exerted the major effect 
on E. coli. Lethality at pH 2.0 was 
about 50 times that at 3.0; 250 times 
that at 4.0, and 900 times that at 4.5. 
At pH greater than 2.0 lethality was 
independent of sucrose concentration. 
At pH 2, however, increased sucrose 
appeared to exert a slight protective 
effect. 

Increased lethality of E. coli was 
noticed with higher carbonation at 
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Drain - Cook - 

Freeze - 
Dehydrate 

Food La 


FLEXIBLE STEEL 


Faster on a CONVEYOR BELTING 


Wether you are Canning, Freezing, Dehydrating. or Pickling, the open 

mesh construction of La Porte Flexible Conveyor Belting will save you time 

and money. Besides, it facilitates sterilizing with steam guns or scalding 

water, also provides a perfectly smooth surface for containers empty or filled. 

Cuts packaging and shipping costs, too. 

For maximum service with minimum maintenance, specify La Porte Belting. 
Available in %” x 1” also 1” x 1” 








mesh in any length and practically any width. 


Ask your Mill Supplier or write 
vA for illustrated literature, prices. 


7 








Bi Eo cee 
7 + BOX 124 La Porte, Indiana 
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leading manufacturers” 
of dehydrated food 
products insist on the 


DUSTEX 
MICROCLONE 


at the end of a 
spray dryer 


MICROCLONE cast tubes with smooth interior surfaces provide a cling-free, 
self-cleaning action to assure maximum material recovery, and allows the dryer to 
operate at maximum designed production rate—continuously. There’s no 

time or place for “cooking”— hence, peak flavor...greater solubility. 

THE ALL METAL MICROCLONE is protrusion free—meets the 

highest sanitation requirements. There are no moving parts, no 

filters to clog, no sludge to pump. It’s virtually maintenance free! 

LOW INSTALLATION COST and up to 99.8% efficiency 

makes the MICROCLONE the leader of the field. 


*Name on request 
Write today for this free folder explaining the technical 
characteristics of the “quick opening” Microclone. 


P.O. BOX 2520 ©@ BUFFALO 25, N.Y. 
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Homogenizer Bulletin H-55 
RB. Ne. : 
FREE. Send for the G.T.A. Library of Product Information G.T.A.... 










Means Gaulin 
Technical Assistance — best source on how to mix or move your product. 













New Tricks for old 
blends with Gaulin 


“PARTICLE CONTROL’ 











Get the jump on costs and quality! See what a 
Gaulin Homogenizer or Colloid Mill can do for 


Sub-Micron Disperser 
Bulletin SMD-55 yee * 





@ Flavor Emulsions: Smaller particle size, 
longer shelf life. 

@ Juices: Controlled texture and viscosity. 

@ Soups and Gravies: Makes product stable to 
freezing or steam sterilization. 

@ Baby Foods: Right particle size for small 
stomachs. 

@ Syrups: For smoothness, flavor and texture. 

Plus . . . superior dispersing and emulsifying for a 

great variety of food processing applications. 

Try Homogenizing your product. Send a 

sample or rent Laboratory Homogenizer for 

only $75.00 a month. Gaulin Technical Assist- 

ance will help you bring new cost-saving solutions 

to processing operations. 

























73 Garden Street, Everett 49, Mass. 
World's lorgest manufacturer of stainless steel reciprocating, 
rotory, pressure exchange pumps, dispersers, 
homogenizers and colloid mills 
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pH 4.5, but it was not significant at 
lower pH. 

Survival of yeasts were primarily a 
function of carbonation. Without it 
there was no lethality regardless of 
Brix or pH. In the carbonation vari- 
ables, however, an increase in pH 
caused a significant decrease in 
lethality Food Research, 133-42, 
March-Apr. 1958. 


Aerated Food Dressing 


Composed of whipping cream, 
mayonnaise or salad dressing, and 
compressed inert gas, a patented 
food dressing is packaged in, and 
dispensed from, an aerosol pressure 
can of the usual type. 

In its preparation the ingredients 
(approximately 2 parts 30-40% 
cream to 8 parts mayonnaise, salad 
dressing, or mixture of the two) are 
combined by gentle mixing at room 
temperature. 

The free-flowing product is then 
packaged in aerosol pressure type 
cans having acid resisting linings, 
and gassed to about 90 psi. pressure 
with CO.,. N.O,, N., or mixtures 
thereof. 

When released from the can, com- 
mingling of gas and composition 
produces a mass resembling whipped 
cream but having the flavor of 
mayonnaise or salad dressing that re- 
mains stable for several hours.—U.S. 
Patent 2,836,497, May 27, 1958. 










Water-Soluble Chocolate 


So-called “‘precursors” of chocolate 
flavor and aroma are water-soluble 
and can be extracted in aqueous solu- 
tion from fermented unroasted cacao 
beans. 

This is first step in a patented 
process for producing a powder hav- 
ing full-bodied chocolate flavor and 
aroma. Subsequent steps include 
evaporation of solution to dryness 
and roasting powdered extract. 

As an example, 96 Ib. of broken, 
cleaned cacao beans are placed in a 
vertical stainless steel pipe, with a 
water inlet at bottom and outlet at 
top. Water at about 300 F. is ad- 
mitted at rate of 0.085 gpm., and a 
total of 6 runs are made. 

Extract containing 7.6% solids, is 
concentrated at 125F. and 25 in. 
vacuum to 30% solids. It is then 
spray-dried yielding 15 Ib. of powder 
that is mixed with 135 Ib. sugar to 
make a base for an excellent flavored 
chocolate milk beverage.—U.S. Pa- 
tent 2,835,585, May 20, 1958. 
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the High 
is Griffith’s! 


4 BEAUTIFUL BUILD-UP 


Grffith’s KRUSTO Batter and Breading Mixes are gaining 
preference—for better adhesion, higher pick-up and last- 
ing crispness. Advise product you produce, how cooked, 
and degree of golden-brown color wanted. There’s a 
KRUSTO Mix to match your specifications. 


“1 Used to Get Pickled- 


But Now I'm Cured!" 


PRAGUE POWDER (R) is famous 
for developing maximum color and 
flavor in safest minimum time. 
There’s only one PRAGUE POW- 
DER — balanced ingredients fused 
as one in fast-dissolving crystals. For 
all pork, beef, and poultry curing 
...made or for use under U. S. Pat. 
Nos. 2,668,770-2,668,771-2,770 548- 
2,770,549 - 2,770,550 and 2,770,551. 


"So Round, So Firm, So Fully..." 


Griffith’s Fine Golden Cereal Binder, and Grade A Pep, 
both top-quality binders for wieners and other sausage 
meats. Each helps in retention of moisture and emulsifi- 
cation of fats. Quality control includes Sterilization treat- 
ment. Then, take KRUSTO “S” with that home-baked 
flavor of crumb-loaf for meat loaves. Fat-free, it is excep- 
tional in binding action. And Griffiths KRAKR FLOUR 
F-89 . . . another product purified by Sterilization treat- 
ment is formulated for frozen cream sauces, soups and 
gravies. 


of Quality 


Why so Consarned Particular? 


Griffith's PEPPEROYAL (R) and Solublized Seasonings 
are formulated for particular food processors. Start with 
Griffith’s own spice extractives, processed to a higher 
standard of flavor. Always uniform, to assure better and 
predictable flavor quality — as sterile as only soluble 
seasonings can be! Packed airtight in unit or batch-size 
bags with cellophane liners. (REGAL brand contains 
Griffith’s Sodium Ascorbate, for fast and longer lasting 
cured color in Corned Beef and Sausage Meats.) 


“WO TASTE”... "HEAP BIG 


You can’t buy better MSG, the tasteless white crystals 
that stimulate flavor buds — make everything else taste 
so much better! AND GRIFFITH’S VEGAMINE: Here’s 
a complete hydrolized protein with full, rich meaty flavor 
—a pleasing plus in quality foods. 


TAMES WOULD - BE TOUGH 


Any of Griffith’s successful Seasoning and Tenderizer 
formulas will make tough beef tender. All are produced 
and tested for instant tenderizing action in high-speed 
production. Perform two functions instantaneously in the 
dip: (1) Upgrades tender quality of low-grade carcasses, 
and (2) Enhances the flavor quality of such cuts. 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. * UNION, N. J., 855 Rahway Ave. * LOS ANGELES 58, 4900 Gifford Ave. 
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Stacks up fine in 


Kerr glassware 


THE KERR GLASS MANUFACTURING CORPORATION 
is famous for the mason jars American housewives use 
in home canning. Kerr also manufactures glassware 
for many of the nation’s giant food packers. A noted 
pioneer in the development of glass jars, Kerr has 
made important contributions to this industry. 


For over 30 years Kerr has relied on HOERNER corru- 
gated shipping containers for the complete protection 
and safe delivery of its glassware. Because of Kerr's rep- 
utation for uncompromisingly high standards of qual- 
ity... from raw materials to delivery of finished prod- 
ucts ... this association is one of which HOERNER is 
particularly proud. 


PACKAGING ENGINEERS — 
Designers and manufacturers of corrugated boxes. 


. s 
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HOW A HOERNER 
PACKAGING ENGINEER 
CAN HELP YOU 


As a service to you, a Hoerner 
Packaging Engineer will make 
a study of your packaging 
operations without cost or ob- 
ligation. No matter what you 
package, he can probably help 
you cut your labor and ship- 
ping costs and damage losses. 
For this valuable survey, just 
write to ‘““Hoerner Packaging 
Engineer’ at any of the Hoerner 


plants listed below. 


x, 
* 


Yt 
HOERNER BOXES INC " 
7 e OOM . 


GENERAL OFFICES: 600 Morgan Street, Keokuk, lowa 


PLANTS: Keokuk, Des Moines and Ottumwa, lowa * Sand Springs, Oklahoma * Fort Smith and Little Rock, Arkansas 
Sioux Falls, South Dakota «+ Minneapolis, Minnesota + Fort Worth, Texas «+ Mexico City, Mexico 
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Kathabar® systems maintain spaces at 80F and 
50% RH, or lower, for processing, storage, and testing ! 








You can pick the best production 
weather you’ve ever had, and repro- 
duce it every day of the year. You can 
set the exact storage temperatures and 
humidities which are ideal for your 
product. And in your testing lab, you 
can imitate any climate on earth. 

All of this you can do economically 
with a Kathabar-engineered air condi- 
tioning system. In many applications, 
cooling can be accomplished with avail- 
able water (e.g., a Kathabar system 
can reduce 72 F dew point air to 46 F 
dew point with 85 F cooling tower 
water). Refrigeration, when needed, is 
free to handle only sensible cooling 
with minimum tonnage and higher 
suction temperatures—without frost or 
duplicate coils. No overcooling or re- 
heating necessary. 


let’s look at cases 

This sampling of Kathabar installa- 
tions will show you how effective and 
versatile a Kathabar system can be. 


9 climates for candy 

Candy’s sold seasonally, but manu- 
facturing economy demands uniform 
production throughout the year. A Chi- 
cago company uses Kathabar systems to 
store different types of candy in 9 sepa- 
rate zones. Humidities range from 12 
to 50% RH; temperatures, 50 to 85 F. 
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zoned for profits 

Another candy manufacturer spots 
individual Kathabar units and cooling 
units to fit the varied requirements of 
drying, chilling, polishing, coating, bot- 
toming, packaging, storage, and com- 
fort. One example of Kathabar-earned 
profits: polishing time cut in half. 


ethical competition 

In the high-volume, low-margin 
pharmaceutical industry, companies al- 
ways seek new ways to reduce costs and 
improve quality control. One of the 
biggest companies achieves both with 
Kathabar systems in over 100 air con- 
ditioning zones. Outside weather can 
not interrupt processes. As a bonus, 
Kathabar systems deliver sterile air. 


getting jets off the ground 

The chemicals in solid rocket fuels 
are extremely hygroscopic, and must be 
dried before use. Kathabar systems pro- 
tect their physical properties and insure 
accurate ballistic results. Process areas 
are maintained at precise conditions, 
even when hosed down frequently. 


relieving printers’ headaches 
Kathabar systems keep printing 
papers from getting too wet or too dry; 
improve ink distribution and drying; 
eliminate the variables in plate-making. 
Printers earn new profits with more 
press time, fewer schedule upsets. 


fast compressor assembly 

Water vapor in a refrigerator com- 
pressor could cause obvious troubles. 
A Kathabar system enabled a large 
manufacturer to switch from batch to 
continuous drying—and cut produc- 
tion time, handling, and manpower. 


who uses Kathabar systems 
Kathabar systems make profits out 
of air for these industries: 


Atomic Energy 
Breweries 
Cake Mix 
Candy 
Cellophane 
Cellulose 
Cereals 
Chemicals 
Coffee 
Comfort 
Compressors 
Cookies 
Electronics 
Explosives 
Film 
Foundries 
Gelatin 
Glass 

Glue 

Gum 
Hospitals 
Hotels 
Lacquer 
Lenses 


Machining 
Matches 
Marine 

Meat 

Offices 
Ordnance 
Paper 
Pharmaceuticals 
Plastics 
Printing 
Rockets 
Rubber 
Shellac 
Sugar 
Sanitaryware 
Testing 
Textiles 
Transformers 
Transistors 
Vacuum Tubes 
Varnish 
Waterworks 
Wire 

Yeast 


how they use Kathabar systems 

Many of these industries use Katha- 
bar systems to maintain spaces at 80 F 
and 55% RH or lower. Others use 
them to (1) obtain continuous air at 
sub-freezing dry bulb and dew points; 
(2) eliminate condensation; (3) main- 
tain spaces at specific low bacteria or 
mold count; and (4) improve drying 
processes. 


send description of your problem 
Air Conditioning and Drying Division 
SURFACE COMBUSTION CORPORATION 
2382 Dorr Street Toledo 1, Ohio 


Kathabar systems by 


NI 
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Cuts Costs... 


increases production 


Photo by courtesy of Mary Sue Candies, Baltimore, Md. 


BETTY i a 


Patent Now you can produce food portions just the way you want 

Pending them — accurate for weight, size and shape and uniformly 
ejected in unsurpassed quantities per minute — with the 
York Rotary Portion Former. 












oN RET! 


r aries, ee 
@ Operating on a new principle, the York Portion @ Cuts costs, tool One York Rotary Portion 
Former does not extrude but forms and shapes Former paid for itself in only four months, through 
each portion individually. reduced labor time and costs. 


@ Vacuum forming prevents damage to the : ek Pee “ 
most delicate ingredients so that a wide variety York Rotary Portion Formers are available in 


of foods and food mixtures may be used. three sizes: 16”, 24” and 32” widths. 


@ Can deposit 1800 small pieces per minute and 
handle 2500 Ibs. of material per hour, Each ma- 
chine is equipped with a variable speed regulator. 


Free Brochure . . 
@ Continuous operation through to fryer or 

freezer requires no storage between processing —=—=««9'V¢S “ll the facts. 

stages. Saves valuable plant space. ‘Send for your 
| copy today. = 
_ Se ee ee Pee oe te 33%; 

YORK FOOD MACHINERY CO. 

BOX 1461 PLANT: Columbia 2, Pa 


YORK 2.PA. PHONE: MUtual 4-2138 
Manufacturing Agent: John C. Motter Printing Press Co., York, Pa. 
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MEN & COMPANIES 





Oliver E. Seegelken 


No More Hucksters? 
Everybody wins when the 
marketing man is on his toes 
-consumers, distributors, and 
stockholders. 
So says Ollie Seegelken. 
But the pitch is different 
nowadays. Or rather, accord- 


Kitchens Boosted . . . General 
Foods has upped its kitchens 
director, Ellen-Ann Dunham, 
to V.-p. 

And, according to President 
Chas. G. Mertimer, GF kitch 
ens will play a big role in 
capturing tomorrow’s market. 

U.S. growth statistics prom- 
ise over 2% million new 
mouths to feed each year. 

But, profit-wise, filling them 
means more than “logistics,” 
says GF head. It means selling 
them on better foods. 

How? Well, for one way, 
GF kitchens will “create and 
distribute mouth-watering rec- 
ipes that take the gamble out 
of cooking, and stimulate the 
home cook’s creativeness.” 

Miss Dunham is GF’s first 
woman v.-p. Beginning as lab 


Dr. Walter A. Maclinn 
SEPTEMBER, 1958 


ing to California Packing 
Corp.’s new marketing v.-p., 
the pitch is out. 

“Marketing has ceased to 
be a pitchman’s job,” he de- 
clares. “You’ve got to give the 
consumer what he wants, when 
and where he wants it, at a 
price he can and will pay— 
and make a profit in the 
process. 

“That takes facts and men 
who can put the facts to 
work.” 

Mr. Seegelken joined “Del 
Monte” sales in 1919. He has 
been a Calpak director since 
754, and general sales director 
since °55. 

Calpak has reported record 
sales for the past year, but a 
“profit squeeze,” due to over- 
production, excess packs, and 
intense competition among 
canners. 


Ellen-Ann Dunham 


technician in 1922, she be 
came kitchens chief in °47. 

Other new GF v.-p.’s are 
C. A. Kolb, trade relations; 
and Albert L. Cuff, general 
counsel. 


Food Scientist Heads Re- 
frigeration Research .. . 
H. C. (Dutch) Diehl, director 
of Refrigeration Research 
Foundation, Colorado Springs, 
since its founding in 1943, is 
retiring. 

New head is Dr. Walter 
A. Maclinn. He has been 
chairman of dept. of food 
science at Rutgers U. He was 
executive officer and asst. di- 
rector of Food & Container 
Research Institute, during 
World War II. 





SAVOR with P&S FLAVOR! 


From Aroma 

to Zest 

We offer 

the best! 

P & S Concentrates 


and Polvaromas 
(Spray-dried) 


POLAK & SCHWARZ INC. 


667 WASHINGTON ST., NEW YORK 14, N.Y. 
Offices: Chicago, Ill.; Los Angeles, Calif.; Toronto, Can.; 


Piants: Teterboro & Guttenberg, N. J.; Culver City, Calif.; 
New York, WN. Y. 
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YOUR PRODUCT SELLS FASTER 
IN ‘CHUB PACKAGE 


Kartridg-Pak’s automatic machine 
makes complete Chub packages 
in sizes from 4 to 16 oz. 


Forms, fills, and closes 1800 packages per hour 
Continuous — Automatic 


Makes a uniform, attractive 
package which means more 
impulse sales—more repeat 
sales for your product. And it’s 
a convenient package for con- 
sumers to use. Gives added 
protection to your product. 


Forms the package from flat 
roll stock thermoplastic film 
—saran, polyethylene, and 
others. Machine automatically 
closes package ends with wire 
clips made from roll stock wire. 


Printed or plain film can be 
used. Package identification 
can be made by use of printed 
film, or by attaching attractive 
band labels. 


Less total film and less la- 
bor are required with this avu- 
tomatic machine which means 
lower production costs. Flat 
film results in reduced film 
costs. Only one operator 
needed. 


Machine accurately meters 
a semi-viscous product to con- 
trol weight. 


Floor space is saved. Ma- 
chine is compact. Size 4 ft. 
wide x 3 ft. deep x 7 ft. high. 


Low upkeep and mainte- 
nance are assured by the ex- 
perience of present users. 


For further details see 
Kartridg-Pak Representative 


Kartridg-Pak Machine Co 


1241 NORTH SEDGWICK STREET, CHICAGO, ILLINOIS 
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Harris Perlstein (left) and James C. Windham 


Blue Ribbon Prexy .. . Chalk 
up a further score for Harris 
Perlstein, 65, who successfully 
defended his management title 
against dissident Pabst stock- 
holders this past April. 

Pabst Brewing Co. has ac- 
quired the “business and as- 
sets” of Blatz Brewing Co., at 
upwards of $14.5 million, and 
Pabst’s long-time skipper has 
found a man to whom he can 
relinquish the Lelm—James C. 
Windham, 44, “a younger man 
with proved success.” 

Mr. Perlstein again becomes 
board chairman. He climbed 


William T. Brady, president 
of Corn Products Refining Co., 
will chairman Instrument So- 
ciety of America’s honorary 
committee for its executives 
day program at ISA’s Phila- 
delphia meeting scheduled this 
month. 


William B. Clements, 35, has 
been upped two v.-p., gen. mgr.- 
production for Seabrook 
Farms, N. J. He joined firm 
in 56. It reports a profit of 
$162,482 for fiscal ’58 in con- 
trast to loss of $98,746 for 
preceding year. President John 
M. Seabrook attributed im- 
proved sh.wing to lowered 
production costs. 


Dr. Samuel A. Goldblith of 
M.I.T. is now president of 
Phi Tau Sigma, food science 
honor society. V.-p. is Fred 
C. Baselt of American Can 
Co., and sec’y-treas. is Robert 
E. Buck, of H. J. Heinz Co. 


John A. Hauser, head of C. H. 
Musselman Co., Biglersville, 
Pa., has been chosen president 
of International Apple Assn. 


J. H. Hulse is new president of 
Canadian IFT. 


Paul L. Kohnstamm, head of 
H. Kohnstamm & Oo., Inc., 
New York City, has been elect- 


down in Oct. ’57 to take over 
the presidency. 

Mr. Windham joined Schen- 
ley Industries as v.-p. and con- 
troller in Jan. ’55, and moved 
to presidency of its subsidiary, 
Blatz, in Mar. ’56. Thereafter, 
sales rate of Blatz more than 
doubled. 

Combined initial sales of 
Pabst and Blatz will be over 
4 million bbl. annually. Back 
in *52, Pabst sold 4,600,000 
bbl., placing 3rd among na- 
tion’s brewers. It has since 
slid to 8th, with °57 sales 
(est.) of 2,900,000. 


ed to Young Presidents’ Or- 
ganization. 


Maj. Gen. Hugh Mackintosh 
has become exec. director for 
military subsistence. He will 
direct $700 million procure- 
ment operations headquar- 
tered in Chicago. 


Industry 


Consolidated Foods Corp.’s 
Monarch Finer Foods Div. has 
launched construction of $1 
million distribution plant in 
Columbus, O. 


Fran Mushroom Co., consist- 
ing of the 5 Frangella broth- 
ers, has opened a plant in 
Ravena, N. Y. It will process 
and pack the 1,500,000 Ib. of 
mushrooms grown annually by 
the firm. (Total U.S. crop is 
80,000,000 Ib.) 


Glidden Co. will transfer its 
Chemurgy Div. to Central 
Soya Co., Fort Wayne, Ind., 
as per jointly announced 
agreement. 


Hammond-Standish & Co., De- 
troit meat packer, hopes for 
“relief from some of the com- 
pany’s financial problems 
through outside aid,” accord- 
ing to its rently elected 
president, Paul Jones. Out of 
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INTERNATIONAL SALT CO. 
Watkins Glen, N. Y. 
This low-cost loader is speeding 
shipments while improving work- 
ing conditions, and has reduced 
production costs in this highly 
competitive market. 











perhaps one 


of our For almost every spraying application, 


there’s a Spraying Systems Data 


FILLER 


TYPE 15 NH 2 


DATA Sheet that gives useful information 
on suggested installations and types 
SHEETS of nozzles to use. If you have a 
can suggest problem, write and let us know the 
luti application involved . . . and we'll 
@ SOLULION = send the Data Sheet that applies. 


@ Simple adjustment for dif- @ Accurate positioning 
ferent height containers (no @ Micrometer quantity ad- 





changing of nozzles) justment 
@ Rising table “bottom up ® 15 to 30 cycles speed 
0 range 
fill as . 
: Te @ For liquid, viscous or 
e Diagonal filling saves semi-viscous products 
space, easier handling @ Lowest priced 2 line 
@ “No container-no fill,” filler 
each line 


SPRAYING SYSTEMS CO. 
3212 RANDOLPH STREET « BELLWOOD, ILLINOIS 


Write for details 








And...for complete spray nozzle information, 
write for Catalog 24. 
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HOPE MACHINE COMPANY iia@ eer 
9400-40 STATE ROAD ¢ PHILA. 14, PA. caer 
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PALLET LOADER 


even at10 cartons 
a minute 


At a rate of only 10 sealed cartons a minute, you can profit 
from automatic palletization by installing the moderately- 
priced Lamson G Pallet Loader. Designed expressly for the 
plant whose volume does not justify the purchase of high- 
speed loaders. The Model G is an economically sound 
investment even if you employ only one operator per shift 
on a two-shift operation. 

Fully automatic, the Model G is designed for use with 
2-way and 4-way pallets, paper pallets, or without pallets 
to complement clamp truck operation. Completely flexible 
in forming interlocking patterns. It is easily installed . . . 
there is no complicated pallet feed mechanism .. . no pits 
are needed. 

The Lamson field engineer in your area would be 
pleased to study your operation—to prove the value to 
your organization of low-cost automatic palletization. 


LAMSON CORPORATION 
907 Lamson Street, Syracuse 1, New York 


Plants in Syracuse and San Francisco ° Offices in Principal Cities 


Manufacturers of Airtubes* (Pneumatic Tube Systems) °* Integrated pee ioms °* Pallet Loaders * Selective Vertical Conveyors * Bookveyors* * Clinical History Lifts * 
Trayveyors® * Food Service Systems * Blowers and Exhausters Central Vacuum Cleaning Systems * Dryset® Air Vacuum Systems * Mbobilift@ Industrial Trucks 


“Trade Mark 
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receivership since Feb. °56, but 
still ploughing through tough 
times, the concern is explor- 
ing merger possibilities. 


H. J. Heinz Co. has reported 
that extra business through 
its foreign subsidiaries upped 
total sales in fiscal *58 by 5% 
over ’57’s. This despite a drop 
in firm’s overall U.S. business. 


Ralph M. Parsons Co., L.A., 
will establish a $23 million 
sugar cane plantation and re- 
finery in Iran. Hawaiian 
Sugar Co., Ltd., a subsidiary 
of C. Brewer & Co., Ltd., is 
assisting. 


Pillsbury Mills. Inc., is open- 
ing a distribution center at 
Harrisburg. Firm says it is 
to be “a materials handling 
laboratory in which we can 
test new methods and equip- 
ment for moving products in 
mass volumes.” The company 
has reported record sales (up 
5%) and earnings (up 44%) 
for fiscal *58. Capital ex- 
penditures were $4.8 million, 
while some $7 million is fore- 
east for 59. 


Pasco Packing Co., Dade City, 
Fla., will pack only concen- 


SEPTEMBER, 1958 


trates this season, excluding minum showcase” containing Sutherland Paper Co., Kala- 

single strength items because 1,235,000 lb. of aluminum—  mazoo, Mich., will build $1.5 

of the short crop. at Richmond, Va. million converting plant at 
Albany, Ga. 

Rosenberg Bros. & Co.,a sub- Standard Packaging Corp. 

sidiary of Consolidated Foods shareholders have approved Triangle Package Mchy. Co. 

Corp., is winding up all its plans of merger with Eastern has opened a West L.A. office 

packing operations. Latest Corp. of Bangor, Me. and warehouse. 

move is sale of its dried fruit 

and nut business to Mayfair 

Packing Co., San Jose, Calif. 


Associated Industries 


Chase Bag Co. has purchased 
polyethylene film extruding 
machinery and processes of 
Plax Corp., Hartford, Conn. 


Lauren B. Hitchcock Associ- 
ates is new firm of chemical] 
engineers located in the Lin- 
coln Bldg., New York City. Dr. 
Hitchcock was formerly v.-p. 
of Quaker Oats Chemical 
-Dept., and president of Na- 
tional Dairy Research Labs. 


Mellon Institute’s 32-yr. direc- 

tor of research, Dr. George Striking bust of Francis P. Cutting is presented to San Fran- 

Denton Beal, is retiring. cisco by Calif. canners and can-makers. A century ago. 
Cutting founded city’s first food cannery. Left to right: 

Reynolds Metals Co. has for- George Christopher, mayor of S.F.; H. C. Davis, president, 

mally opened its new multi- Canners League of Calif.; R. C. Stolk, v-p., American Can 

million dollar home—“an alu- Co.; Lia di Leo, sculptress. 








INSULATION 





For their new fruit concentrate 


warehouse ... LIBBY PICKED FOAMGLAS 
INSULATION TO KEEP CONSTRUCTION 
COSTS DOWN ... INSULATION VALUE UP 


F OAMGLAS*/ waterproof, vapor-proof, strong, can't burn, 
acid-proof, vermin-proof, dimensionally stable 





Maurice Warner, Plant Engineer 


A single workman at the new Ocala 
warehouse installs a multi-layer in- 
sulating wall of FOAMGLAS. Applied 
to the asphalt covered building 
block wall, FOAMGLAS provides a 
moisture-proof, fire-proof storage 
room. The lightweight, easy-to-han- 
die blocks can be easily cut with 
ordinary tools. 








Cases of orange and lemon juice cans are safely stored from a spoiling hot Florida sun in —iO°F envelope sealed tight by 
FOAMGLAS insulation. Used in the flooring, walls and ceiling, FOAMGLAS even forms the inside wall finish. Cases stacked better 







%i \ : 





Libby, McNeill and Libby cut construction costs in their 
new lemon and orange concentrate storage rooms at 
Ocala, Florida with strong, moisture-proof FOAMGLAS. 

Maurice Warner, Company Plant Engineer, explained, 
“We picked FOAMGLAS insulation, first, because the 
strength and rigidity ofp FOAMGLAS enabled us to build 
free-standing walls of insulation, thus eliminating costly 
structural supports. 

“And secondly . . . the highly perishable nature of 
fruit concentrate demands a constant —10°F tempera- 
ture. This requires efficient insulation that remains un- 
affected by the excess condensation resulting from the 
wide temperature variations common to this area. 


Pritt 88 2 2. 4. 
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than 20 feet high attest to the unusual compressive strength of FOAMGLAS floor insulation, able to carry up to 7 tons per square foot. 
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“Since the closed glass cell structure of FOAMGLAS 
makes it moisture and vapor proof, it stays dry .. . 
assuring us constant insulating efficiency and contribut- 
ing toward low refrigerating costs.” 

Write us today for a free sample block and directions 
for six simple at-your-desk tests. Prove to yourself the 
value of FOAMGLAS for your particular insulation 
needs in walls, floors, ceilings, roofs, piping or equipment. 
Write to: Dept. O-98, One Gateway Center, Pittsburgh 
22, Pennsylvania. In Canada: 57 Bloor Street West, 
Toronto, Ontario. 

PC Glass Blocks are another outstanding building 
product of Pittsburgh Corning Corporation. 


CORNING 


FOOD ENGINEERING 





ast aS 





Mechanized packaging helps business grow 


Advertisement 


ALL READY IN A “JIFFY ”’ 





Growth, at Chelsea Milling Company 
of Chelsea, Michigan, has been steady, 
substantial, and anything but haphazard. 
It has been carefully and most success- 
fully planned, step by step, since Chelsea 
Milling pioneered with its first prepared 
“Jiffy” product—“Jiffy” Biscuit Mix—27 
years ago. 

Ninety-five percent of the firm’s output 
is now in ready mixes. One hundred per- 
cent of the packaging load for the pro- 
duction of the eleven “Jiffy” mixes is 
the responsibility of Pneumatic automatic 
packaging equipment . . . including ma- 
chines for carton forming, lining, weigh- 
ing and top closing. 

The sounder design, more precise con- 
struction of Pneumatic equipment pays 
off in more dependable operation and 
lower maintenance costs. These things 
Chelsea Milling and many others know 
full well, from first hand experience. With 
their first Pneumatic order they also dis- 
covered that Pneumatic invariably makes 
good on its promises of performance, de- 
livery and all the many considerations 
that are part of such a purchase. Pneu- 
matic’s reputation in this respect is well 


SEPTEMBER, 1958 


e Ready mix pioneer shows the way 


e “Automatically” expands production 
with Pneumatic 


One of several Pneumatic Double Package Maker lines in operation at Chelsea Milling plant. 


known—and highly important for you to * * * 
take into account when your own com- 
pany is buying. PNEUMATIC SCALE Corp., LTp., 
91 Newport Ave., Quincy 71, Mass. 
Also: New York; Chicago; Dallas; Seattle; 
San Francisco; Los Angeles; Leeds, Eng- 
land. Canadian Division: Delamere & 


Williams Company, Ltd., Toronto 


Ceneumaric 
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Stainless...or Plastic 





WHICH ONE SOLVES YOUR CORROSION PROBLEMS BEST? 


Ryerson offers both these corrosion fighters 


Where high pressure and high temperatures demand 
high-strength steel, stainless is the overwhelming choice. 
And when you need stainless, look to Ryerson—with 
2351 kinds and sizes of sheets, plates, bars, tubing, 
pipe and fittings in stock. In addition, our cutting 
equipment is unexcelled. For example, we can cut plates 
up to 12’ x 25’ absolutely square on our abrasive 
disc saw and accurately flame-cut intricate shapes. 

On many other applications the best answer to your 
corrosion problem may be plastic, Ryertex®-Omicron 
PVC (polyvinyl chloride). Exclusive from Ryerson, 


this lightweight, rigid plastic licks more than 280 cor- 
rosive liquids and gases. It has been successfully used, 
when properly installed, at operating temperatures 
up to 212° F. Chemically inert, PVC imparts no odors 
or tastes; resists weathering, rotting and “aging.” 
Non-sparking and nonmagnetic. Offered in pipe and 
fittings, sheets, rods, and fabricated parts. 

A Ryerson specialist will gladly give you all the facts 
about both these anticorrosive materials—and about 
Ryerson’s immediate service that meets your exact 
requirements. Call your nearby Ryerson plant today. 


INDUSTRIAL PLASTICS AND BEARINGS DIVISION 





RYERSON STEEL 


Member of the > Steet Family 


Other Products: Ryertex-Omicron PVC pipe and fittings, sheets and rods + Babbitt metal + aluminum - 


carbon, alloy and stainless steel in every type, 


shape and size + metalworking machinery, etc. 
JOSEPH T. RYERSON & N, INC. PLANTS AT: NEW YORK - BOSTON - WALLINGFORD, CONN. - PHILADELPHIA - CHARLOTTE « CINCINNATI - CLEVELAND 
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NEW! 


more soluble! 
easier to use! 


SORBISTAT- 


(Pfizer brand of Potassium Sorbate) 


Kffectively prevents Mold and Yeast 


spoilage in many food products 


@ New Sorbistat-K overcomes the 
problem of water solubility of 
sorbic acid. Up to 40% solutions 
of potassium sorbate can now be 
prepared rapidly by simply dis- 
solving Sorbistat-K in water. 

Thus, food manufacturers no 
longer have the problem of pre- 
paring their own soluble form of 
Sorbistat in order to obtain maxi- 
mum usefulness from this anti- 
mycotic agent. 

Cheese and cheese products, pickles, 
fish, soft drinks, prepared gelatin fruit 


salads, potato salads, chocolate syrup, 
cake and fruitcake are some of the 
products for which SORBISTAT-K 
protection is most suitable. 

It is important to remember that 
SORBISTAT-K selectively inhibits 
molds and yeasts, without interfering 
with normal microbiological curing of 
cheeses. 

Test for yourself the new, effective 
protection that SORBISTAT-K can give 
your food products. For technical in- 
formation and sample, mail the cou- 
pon at right. 


Quality Ingredients for the Food Industry for Over a Century 
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Mail this coupon! 


Please send me free sample of new 
SORBISTAT-K along with technical 
information. 

Name 
Title 











Company 





Address. 











CHAS. PFIZER & CO., INC. 


Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: 

Chicago, lll.; San Francisco, Calif.; 
Vernon, Calif; Atlanta, Ga.; 
Dallas, Texas 
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aera PORK and BEANS... 


Beat 
— Wihalucho, BLISS 


This can tester detects invisible “leaks” . . . is typical of the variety of 
high-efficiency Bliss equipment that Stokely-Van Camp uses to make 
its own Cans. 

If you make your own cans...or are thinking of it, check with 
Bliss. Chances are that a completely Bliss-built and equipped “turn-key” 
plant can take the headaches out of the job for you. But whether it’s a 
complete plant you need, a battery of machines or a single can tester, 
see your Bliss representative first. 


E. W. BLISS COMPANY - Canton, Ohio 


BLISS is more than a name... it’s a guarantee 


SINCE 1857 


PRESSES + ROLLING MILLS «¢ MILL ROLLS + DIE SETS + CAN MACHINERY « CONTRACT MFG, 
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Twisted Bread Now Produced on Automatic Line 


By mechanically duplicating hand- 
twisting and joining of two dough 
pieces, this combination moulder- 
twister-panner now enables economi- 
cal large-scale production of twisted 
breads (photo inset). 

As a manual operation, dough 
twisting was relatively popular until 
soaring labor costs ruled it out. Ad- 
vantages cited for the technique are 
greatly improved product texture, 
softness, and taste. Moreover, twist- 
ing permits formulating the dough 
with about 2% extra water—an im- 
portant economy factor that also 


gives the bread another day of shelf- 
life, particularly in dry regions. 

Today, these quality extras may 
again be merchandized through this 
latest advance in bakery automation. 

The unit handles loaves up to 
2 Ib. at up to 45 per min., thus 
processes up to 90 dough pieces per 
min. It occupies only 16 ft. of space, 
and is readily adapted to producing 
3- or 4-twist loaves. Selection of de- 
sired twist and adjustment for tight- 
ness takes just minutes. 

There are five main components 
in the line—infeed conveyor, sheet- 
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ing head, moulding conveyor, twist- 
ing head, and panner. In operation, 
dough pieces on infeed conveyor are 
flattened or sheeted, dusted with 
flour, curled, and delivered to mould- 
ing belt in a straight line. Curled 
pieces pass under two pressure boards 
that seal and extend them to proper 
length. 

Leaving the moulding conveyor, 
they trip a flap that actuates dough 
traps and twisting mechanism, then 
drop into a selecting trap that opens 
each time the flap trips. Next, suc- 
cessive dough pieces are deposited 














New Equipment & Supplies 





into each of two pockets of a col- 
lecting trap, which releases pieces in 
pairs into the first of two sets of 
twisting cups. 

Cups rotate 180 deg. in opposite 
directions to apply the first two 
twists, then deposit partially twisted 
loaves into a second set of cups. Lat- 
ter rotate to make the third and 
feurth twists if both cups are in 
place, or only a third twist if one of 
the second set of cups is replaced by 
a stationary plate. Both sets of cups 
operate on every second opening of 
selecting trap. 

Twisted loaves are held on a pan- 
ning trap that deposits them into 
pans traveling on a conveyor. All 
of the above operations are pushbut- 
ton-controlled. 

Field tests of unit have shown the 
importance of uniform proofer dis- 
charge and elimination of doubles in 
this automatic setup. In addition, 
feed rate of dough pieces from 
proofer to moulder head must be 
well synchronized with that to twist- 
ing cups.—Baker-Perkins, Inc., Food 
Machinery Div., Saginaw, Mich. 
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Unit Print-Forms, Wraps 
Both Types of Margarine 


High-speed forming and wrapping 
of both conventional and whipped 
margarine are reported advantages of 
a new packaging machine. 

Called “Votator’”, it handles regu- 
lar }-lb. prints at 5,000-6,000 Ib. per 
hr., and the whipped product (6 
prints per pound) at 3,000-3,400 Ib. 
per hr. 

The unit also offers precise weight 
control, reduced maintenance, and 
rapid changeover for product type. 
—Chemetron Corp., Girdler Proc- 
ess Equipment Div., 222 E. Broad- 
way, Louisville, Ky. 
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Want More Information? 


It’s free—and easy to get. Simply 
note here the items on which you 
want more details, then circle each 
key number (there’s one at the 
bottom of each item) on the handy 
Reader Service Postcard—back of 
book. Then sign your name and 
address and mail. For your conven- 


ience, too, these items are listed and 
keyed in the Reader Service Section. 


































Ray Unit Checks Container Fill at 1,000/Min. 


Offering reliable, low-cost con- 
tainer inspection, this system accu- 
rately measures the height of filled 
material, then rejects from the line 
any can whose filled height varies 
from a pre-set standard. 

Called AccuRay, it handles con- 
tainers of many different sizes and 
shapes, and may be installed either 
before or after the capping point. 
With liquids, accuracy of +¢z in. is 
obtained at filling speeds of 1,000 
per min. On dry products, such as 
cereals, accuracy tolerance depends 
upon uniformity of package compo- 
sition and degree to which the sur- 
face of product can be maintained 
horizontal. 

System consists of measuring head 
and control unit. In operation, as 
containers pass under measuring 
head, small changes in individual fill 





Pushbutton Tanker Washing 
Saves Labor, Time, Water 


Washing time for tank-trailers 
may be cut two-thirds with use of 
this new labor-saving device. Further- 





height vary the amount of energy 
passing from isotope source to detec- 
tor. Energy variations are translated 
into corresponding voltages by the 
detector. 

Control unit, designed for either 
panel or wall mounting, houses cir- 
cuits that measure voltages received 
from detector and generate a reject 
signal whenever incoming voltage vio- 
lates pre-set limits. Signal energizes 
mechanical or pneumatic devices to 
remove improperly filled can from 
conveyor. 

Detector is 18x10x10 in., weighs 
150 Ib., and has a splash-proof hous- 
ing that permits frequent washdown. 
Control unit weighs 100 Ib. and is 
about 19x18x14 in.—Industrial Nu- 
cleonics Corp., 1205 Chesapeake 
Ave., Columbus, Ohio. 


Circle 18 on Reader Service Card 


more, it does the job efficiently with 
42% less water than is required in 
hand washing. 

Actual washing time is only 1] 
min. for an average tank-trailer. 
This makes it practical for driver to 
remain in cab while unit’s power- 
driven brush operates in assembly- 
line fashion. It’s estimated that up 
to 15 hr. a week can be saved for 
the average 10-unit fleet. 

After 15 min. of familiarizing 
himself with washer’s one-hand push- 
button control, operator easily 
scrubs in and around all curves and 
crevices in a continuous 360-deg. 
circle. After washing, equipment 
(Wagon-Washer) is conveniently 


stowed anywhere along bay wall.— 
Fruehauf Trailer Co., 10941 Harper 


Ave., Detroit. 
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UNIT IN ACTION. Left: Truck-mounted f 


New Equipment & Supplies 





tame, tilted 45 deg., backs up to container. 


ey Pee 


Spting-loaded bail then engages 


recessed hook in bottom of container. Center: As frame is lowered, bail cylinder pulls container onto frame by ratcheting 
action until its center of gravity is passed. Right: Frame lowers to horizontal, then bail pulls container forward and locks it. 


Simplifies Handling of Large Bulk Containers 


Heavier loads may now be moved 
more efficiently with this new han- 
dling system of truck-mounted tilting 
frame and detachable containers. Pri- 
mary use is seen in waste-disposal, 
but cargo-type containers for han- 
dling food products are under devel- 
opment. 

Advantages cited for the system 


New 5-Gal.-Pail Package 
Cuts Handling Time 90% 


Handling time for 5-gal. steel pails 
may be cut by 90% with use of this 
new packing technique. 

Called “Handy-Pak,” it consists 
of a 27-pail unit with top and bot- 
tom caps of corrugated board se- 
cured by steel straps. Empty packs 
can easily be carried by two men, or 
dragged by one man. This frees 
hand or powered trucks for heavier 
work. Pails may be stacked 15 high 
for considerable saving of storage 
space. 

After filling, pails are repacked and 
shipped as a unit Thus, handling 
economy is passed on to the cus- 
tomer.—Bennett Industries, Inc., 
Peotone, III. 
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(Dempster-Dinosaur) are: Com- 
pletely hydraulic handling of con- 
tainers up to 40-cu. yd. capacity; 
better weight distribution; pick-up 
without driver leaving cab; and 
ability to transfer containers to and 
from docks. 

Truck components include a tilt- 
ing frame, two raising and lowering 


cylinders, and a double-acting baii 
cylinder. Two models are offered for 
over-the-road use—one handling 22.- 
000 Ib., the other 30,000 Ib. Maxi- 
mum container dimensions are lim- 
ited only by state regulations, Off-the- 
road models will be available with 
hoisting capacities limited only by 
load capacity of truck.—Dempster 
Brothers Inc., P.O. Box 3127, Knox- 
ville, Tenn. 
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CLARIFIED 
LARD 


LARD «(DE LAVAL PLATE 
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Continuous Rendering Process Ups Fat Quality, Yield 


High product yield, speed, and 
efficiency are reported advantages of 
a new continuous fat-rendering proc- 
ess. Operation is termed extremely 
flexible and only simple adjustments 
are required to vary plant capacity, 
which ranges 2,500-30,000 Ib./hr. 

Known as Centriflow, process em- 
ploys advanced equipment for cen- 
trifugal separation, and streamlines 
conventional heating, disintegration, 
and separation. Reduced processing 
time and temperature enable pro- 
duction of high-quality fat and pro- 
tein. Added benefits: Equipment 
requires approximately 250 sq. ft. 


of floor space and 14 ft. of headroom 
in the average plant, and one man 
operates the entire system. 

As shown on flowsheet, fat trim- 
mings are minced, heated, and 
pumped to a disintegrator, which 
shreds tissue and frees fat for efficient 
separation in a desludger. Latter is 
a horizontal conical-bowl centrifuge 
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at Rich Products 





Aerosol filling spurts 50% 
with rotary piston filler 


During the past six months Rich 
Products has increased production 
output for aerosol packed whipped 
dessert topping by a full 50%. At the 
same time line personnel was cut by 
one-half. 

A major reason for this increase 
was Rich’s switch to a Pfaudler 
rotary piston filler. 

Fast fill without spill—Rich fills 
from 20,000 to 40,000 seven- and 
twelve-ounce cans in an 8 hr. day. 
In spite of this speed and in spite of 
the small can openings, Rich holds 
accuracy to one or two grams on 
both sizes. 

Easy sanitation—There’s no place 
for a food product to get trapped on 
a Pfaudler filler. Cleaning is so 
simple, Rich accomplishes it with 
one man in just one-half hour. He 


removes only two parts at each sta- 
tion to get thorough cleaning. Rich 
reports that the bacteria count on 
toppings is ZERO. 


Easy maintenance, too—Rich has 
had absolutely no maintenance 
other than routine cleaning and lu- 
brication. Not one minute of produc- 
tion time has been lost to break- 
down or parts replacement. 


Just right for heavy products in 
aerosol —Pfaudler fillers are partic- 
ularly well suited to heavy foods 
like Rich’s topping and also to such 
products as tooth paste and shav- 
ing creams. 


Send for bulletin—For details on the 
six-station filler Rich Products uses 
as well as larger Pfaudler Fillers, 
write for Bulletin No. 911. 


FOOD EQUIPMENT 


Dept. FE-98, ROCHESTER 3, NEW YORK 


Wiped-Film Evaporators. 


THE PFAUDLER CO., a division of PFAUDLER PERMUTIT INC. 


Please send bulletins on [] Heat Exchangers; [J ‘ab Piston Fillers; 
~ Glassed - Steel Storage Tanks; [] Centrifuges; [) 


ce ee 


ryer - Blenders; 
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with screw-type conveyor for con- 
tinuous discharge. 

Discharged fat is further heated 
before passing through a continuous 
deaerator for removal of light frac- 
tions to improve flavor. It is then 
discharged directly into a purifier 
that removes fine protein traces and 
residual moisture. Product is finally 
cooled for packaging. 

Enclosed heating and purification 
avoid oxidation of fat. Key units 
that contact the fat are stainless 
steel, and system is easily cleaned 
by flushing with hot water or clean- 
ing solution.— De Laval Separator 
Co., Poughkeepsie, N. Y. 
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Resistant Coil Insulation 
Widens Open-Motor Use 


Seen broadening the application 
of open-type motors is a new line 
with built-in protection termed ade- 
quate for many applications formerly 
calling for costly protective en- 
closures. 

Known as Super-Seal, units offer: 
(1) Silicone-rubber insulation on 
form-wound stator coils of large mo- 
tors; and (2) epoxy-encapsulated 
coils for field windings of large syn- 
chronous-motor rotors, and for the 
stators of smaller-frame units with 
random or mush-wound coils. 

Insulation is vulcanized into a 
solid dielectric wall without joints, 
voids, or breaks. Thus, it is virtually 
unaffected by either humid or dessi- 
cating conditions. Long periods of 
water immersion reduce insulation 
resistance somewhat, but not to the 
point of actual electrical break- 
down. 

Encapsulated stator windings are 
equally well sealed, as evidenced by 
extended immersion tests. — Allis- 
Chalmers Mfg. Co., General Prod- 
ucts Div., Milwaukee. 
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You put pride in your product...so does FROSTKRAFT. 


Our product is packaging. Any product that needs kraft 
deserves FROSTKRAFT. 


CORRUGATED 
CONTAINERS 


STANDARD ‘ : 

AND Zz 

SPECIALTY ET 0 

BAGS 
: A 


MULTIWALL 
SHIPPING SACKS 


Forest Products Division, West Monroe, La. + District Sales Offices: New York + Atlanta + Chicago + Dallas 


FROSTKRAFT IS A TRADEMARK 





Te 


Probe-type electrode sensing element (A) installed in a duct 
sends an electric signal to the Moist-O-Graph controller (B). 
This signal is converted into a moisture content measurement 
by the instrument which, in turn, operates the water spray 
control valve (C). Valve opens or closes according to moisture 
requirement of cottonseed meats. The system controls mois- 
ture content within Y2 of 1 percent of the desired value. 


—.. i | iii 


Products 


improved, costs cut... 


by Honeywell moisture control system 


im cottonseed processing 


Accurate moisture 
control is the key to 
profitable production 
of cottonseed oil and 
meal. J. G. Boswell 
Cotton Co., Litchfield 
Park, Arizona, keeps 
product quality high, 
saves money and in- 
creases profits with a Honeywell Moist-O-Graph 
system to measure and control moisture content 
of cottonseed meats before they’re processed. The 
system has paid for itself in six months. 


With accurate moisture control, many man-hours 


For more data, circle 346 on Reader Service Card 


are saved in the cooking of the meats. In addition, 
conveyor lines are no longer clogged by overly 
moist meats, and don’t have to be broken down for 
cleaning. Protein is easily maintained at desired 
level. Bulk weight yield is increased without 
risk of exceeding the legal limit for moisture 
content. 


Your nearby Honeywell field engineer can help you 
gain the advantages of instrumentation in your 
own process. Call him today . . . he’s as near as 
your phone. 


MINNEAPOLIS-HONEYWELL, Wayne and Windrim 
Avenues, Philadelphia 44, Pa. 


Honeywell 
H Tout tw Coutiol 
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howto 
cut costs with 
conveyors 


Vertical Collator Speeds 
Gathering of Papers 

This 8-station collator is designed 
for fast, accurate, and economical 
gathering of printed matter. 

Designated JCM Vertical, it col- 
lates up to 8 sheets, 6x7 in. to 11x14 
in. Individual or double calipers au- 
tomatically stop machine if any 
sheets are missed. Unit makes up to 
32,000 pickups per hr., also gathers 
different colors and weights of paper. Order picking is expedited and simplified by this Standard 

Collator can be run at variable system of roller and belt conveyors in large warehouse, 
speed, and is available with syn- 


chronized conveyor table on which Roller and belt conveyors 


gathered sets are stitched for de- 
livery. Portable unit occupies 34x7 co 

ft. of floor space.—]. Curry Mendes ease warehouse traffic jams 
Corp., Canton, Mass. 


ast flow of goods and simplified expensive Standard conveyors give you 
Circle 24 on Reader Service Card F 8 . ae : as 


labor add up to more profitable maximum flexibility at minimum cost. 
warehouse operations. He'll show you, too, how Standard con- 

Standard offers a wide variety of | veyors provide the many advantages of 
gravity and powered, permanent and a custom-designed system at low cost. 
portable conveyors — that can help For the name of your nearby Stand- 
you establish smooth, more profitable ard engineer write STANDARD 
warehousing. CONVEYOR COMPANY, General 

Spend a few moments with a Stand- Offices: North St. Paul 9, Minn. Sales 
ard engineer. He'll show you how in- and Service in Principal Cities, 


(LEFT) Belt-booster in a gravity roller conveyor “‘order picking” 
line. (RIGHT) Lift or lower floor-to-floor with an INCLINEBELT, 


Available in a wid f heights and belt widths, 
Portable Unloader Eases ee ee ee 


Handling of Barrels 


Truck loading and unloading of 
barrels may be simplified with use of 
this 1,000-Ib.-capacity unit. 

In operation, it lowers kegs to Write for Bulletin 309. 
ground, then tilts them automati- Address egg ~ 
cally to roll into warehouse. Actions pore reg ee 
are reversed in truck loading. Unload- classified phone book. 





CONVEYORS 
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“We are convinced no other 
wrapping machine could do 
as good a job as our new 


HA ¥ §, % z: ~*~ 3 
7 
aed we) 
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says E. N. DUMAS, 
Daniel & Dumas 
Seafoods, Inc., 

Port Lavaca, Texas. 


| Lat 
wr! 


== 


fod ~~ 


* face = .... 


Daniel & Dumas, like so many other Seafood 
and Frozen Food packers, has learned from 
experience that Hayssen automatic wrapping 
means better product protection, increased 
sales appeal and packaging economy. 


Small wonder that Hayssen is the 
overwhelming choice of Frozen Food 
processors. The Hayssen neatly and tightly 
overwraps any size or shape package in 
paper, film or foil, directly from roll 

stock, ready for shipment. 


Compare these features: Lowest initial cost 
and maintenance record. Simplest to 
operate. All parts readily accessible for 
easier cleaning. Rust-resistant to meet damp 
packing room conditions. Ruggedly built 

for years of trouble-free packaging 
production. Let our experienced packaging 
engineers help you with your packaging 
problems. Contact us TODAY! 


AY SOeER 


MANUFACTURING COMPANY 
Dept. FE-9 = Sheboygan, Wis. 
first in Automatic Packaging Since 1910 


Atlanta e Chicago e Dallas e Denver e Detroit e Houston e Jackson, Miss. e Kansas City e Los Angeles 
Minneapolis « New York e Philadelphia e St. Louis e ;San Francisco e Montreal e Toronto e Vancouver 
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ing takes about 10 sec., including 
an automatic delay to assure proper 
positioning of a barrel in the unit’s 
cradle. 

Device can stop and tilt at any 
level within its vertical 8-ft. span. 
[his permits optimum use of truck 
space, since barrels may be stacked 
on two levels—bottom tier upright, 
top one horizontal. In unloading, 
kegs on top are rolled over the up- 
right tier first. Procedure is reversed 
in loading. 

Portable unit is electric-hydraulic 
powered and completely weather- 
proof, including controls. Platform 
size can be altered to accommodate 
standard barrel sizes.—Colson Corp., 
Special Products Div., Somerville, 
Mass. 
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Polyester Filter Plates 
Offer Many Benefits 


[hese molded polyester _ filter 
plates are said to answer the need 
for a low-cost, lightweight unit with 
improved chemical resistance and 
ease of cleaning. Currently, they are 
available in sizes to 36 in., and are 
being used in the processing of fruit 
juices and gelatin. 

Plates’ chemical resistance to a 
wide variety of corrosive chemicals is 
termed good-to-excellent. Since they 
weigh only about one-third as much 
as those made of standard corrosion- 
service materials, they are casy to 
handle and separate. Furthermore, 
as a result of compression molding, 
units are smooth and free of pores 
and pits that might trap sediment. 
Smooth joint surfaces provide a leak- 
type seal between plate and frame.— 
T. Shriver & Co., Harrison, N. J. 
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Which juice do you want— 
they all look alike to me 


Just read the labels—and get 


the one with extra Vitamin C 
"ae 


No doubt about it: 
Merck Ascorbic Boosts Juice Sales 


You can make promotable label claims, increase sales 
and profits by standardizing the Vitamin C content 
of your fruit and vegetable juices with Merck Ascor- 
bic Acid. Noncitrus and popular citrus-noncitrus 
blends are especially suitable for fortification because 
of their naturally low Vitamin C levels. 

An improved ascorbic acid cost picture, the sim- 
plicity of fortification and its extra consumer appeal 
are all working to your advantage. And so is Merck. 


© Merck & Co., Inc. 


SEPTEMBER, 1958 


As one of the world’s largest ascorbic acid producers, 
Merck offers you prompt, dependable delivery plus 
whatever technical assistance you require. For the 
full story, call in your Merck representative or write 


directly to Rahway. 


MERCK & CO... INC. 


RAHWAY, NEW sereseyv#¥ 


For more data, circle 349 on Reader Service Card 





More Cooling 


IN 20% LESS FLOOR SPACE WITH 
YORK PACKAGED WATER CHILLER! 


Compact, Factory-Assembled Unit Installs Anywhere 
In The Building—Without Costly Installation! 


York Packaged Water Chillers offer con- 
sultants, architects and building manage- 
ments the first practical answer to the 
critical space/cost problems in air condition- 
ing new buildings. Each complete, factory- 
assembled package features integrated 
arrangement of all components—with built- 
in assurances of substantially reduced oper- 
ating and maintenance costs! 

Exclusive Flooded Coolers and positive 
refrigerant feed control mean top efficiency 
over the entire range of load conditions. 
Automatic capacity controls save power by 


YORK 


continuously adjusting output to prevailing 
load conditions. Exclusive capillary oil re- 
turn assures uninterrupted oil flow under 
light loads! All this, in a line that has the 
broadest range of capacities in the industry 
—from 18 to 250 tons! All this, in whisper- 
quiet, vibration-free, lightweight units that 
require no special foundations or space- 
consuming structural supports! 

For all the facts and figures, see your local 
YORK sales representative...or write York 
Corporation, York, Pennsylvania, for Cata- 
log EM-213! 


Millions Live Better With VORK... 
the quality name in air conditioning 


Manufacturers of Residential and Commercial Heating and Cooling 
Systems e Air Conditioning and Refrigeration Equipment for Industrial 
and Commercial Installations « Room Air Conditioners ¢ Ice Makers 
e Refrigeration Units and Systems 


CORPORATION 


SUBSIDIARY OF BORG-WARNER CORPORATION 
IN CANADA—SHIPLEY COMPANY OF CANADA, LIMITED 
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Nozzle’s 90-Deg. Elbow 
Saves Installation Space 


Where spray must be directed at 
90 deg. to inlet piping, this nozzle’s 
90-deg. elbow permits rapid instal- 
lation without additional fittings. 

Used for cooling and washing, 
unit (Full Jet, 4-GA) provides a full- 
cone spray pattern for uniform dis- 
tribution. Choice of spray angles 
include 65 and 120 deg.—Spraying 
Systems Co., 3212 Randolph St., 





35 GPM special-fitted pump (behind 
man) pumps lard through filter process 


“VIKING PUMPS 


help us turn lard 
into PROFIT” (ig roe inte ae ar 
says pres jent of 1 : serve years without repoirs 





lard,” 
We improved the 


“Two years ago we didn’t know what to do with our 
says Carl V. Teeters. ‘Today it's different. 
quality of our lard and now 
we produce, at a premium. Three specially fitted Viking Pumps 


help us maintain high quality in our lard processing.” 


we have a market for every bit 


If lard processing is a problem for you, or if you're puzzled 
liquid or semi-solid, Viking Pumps 


may help you as they have Teeters Packing Company. Try us 


about moving some other 


and see! Our engineers will welcom« 


ing with you. 


the opportunity of work- 


For information, write for bulletin BE 


KING PUMP COMPAN 


Cedar Falls, lowa, U.S.A. In Canada ROTO-KING 





See Our Catalog in Sweet's Plant Engineers File 
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Offer New Vanilla Additives 
To Cut Flavoring Costs 


With cost of vanilla beans rising, 
three new vanilla additives will inter- 
est bakers in particular. 

First is a crystalline compound 
(Crystavan) formulated to lend an 
attractive new “vanilla note” to imi- 
tation powdered vanillas. Not a mix- 
ture of powdered flavors, it is pre- 
pared as a single homogenous crystal. 
In a cookie dough, 4 oz. is used per 
100 Ib. batch. For ice-cream-cone 
batter, recommended level is 4 oz. 
per 100-Ib. batch, while up to 4 oz. 
may be used in imitation vanilla 
powder compositions. 

Second product (Vanatone) is a 
spray-dried flavor said to impart a 
“true vanilla bean” aroma to imita- 
tion powdered vanillas. It may be 
used in cookie doughs and imitation 
vanilla-powder compositions in pro- 
portions recommended for the above 
crystalline product. When added to 
chocolate in small amounts, it im- 
proves flavor appreciably and is par- 
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Occupies less than 1 cubic foot! 















automatic wrapping machine 


CODE-DATING and 
IMPRINTING ATTACHMENT 



















" a ‘~ 
ae 4 om 


® Easily attached to any wrapping, bun- 
dling, bag-making machine, Compact 
— weighs less than 5 lbs. 

® Functionally designed for trouble-free op- 
eration. 

® Imprints code-dates, descriptive copy, trade- 
marks or paper, cellophane, polyethylene, 
glassine, foil, etc. 

® Gives high quality printing results with fast-drying 
fluid inks. 

©@ Requires no adjusting at any time — has integral im- 

pression control. 


a¥ 


© Automatic registration of imprints in any desired location. 
® Visible ink supply with automatic feed. 


Write today for full details about the new “Series 700 
Rolaprinter”’ attachment 


GOTTSCHO, Dept. G 
HILLSIDE 5, N.J. 


In Canada: Richardson Agencies, Lta. 
Toronto and Montreal 
















For more data, circle 352 on Reader Service Card 153 









@ GARDNER 






On the go day and night, Gardner-Denver RX compressors never tire, 
never lag. The sturdily engineered, dirt-free power end—that’s one reason. 
Correct cylinder and valve design steps up compression efficiency. Fully 
circulating cooling water keeps operating temperature low. Get the full 
story on RX superiority for round-the-clock service. Write for Bulletin 
HAC-49 today. Gardner-Denver Company, Quincy, Illinois. 
Stationary air compressors . . . tank-mounted compressor outfits . 

oil-free air compressors . _ whatever your compressed air needs, see your 
Gardner-Denver compressor specialist first. Gardner-Denver Company, 


Quincy, Illinois. 


Reliable plant air 


RX Horizontal Compressor 
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ticularly recommended in imitation 
vanilla powders for ice cream flavors. 

Third additive (Vanarine), also 
spray-dried, reportedly enhances 
flavor of many foods. It can be com- 
pounded into imitation vanilla pow- 
dered flavorings, and has additional 
possible use in products where cou- 
marin-like flavoring effects are de- 
sired. 

Additives are available in 25- and 
100-lb. drums.-—Fritzsche Bros., Inc., 
76 9th Ave., New York City. 


Circle 28 on Reader Service Card 


Domestic MSG Now Made 
By Fermentation Process 


Startup of a new and technically 
advanced process marks the first 
American production of MSG 
through fermentation. 

New product, over 99% pure (as 
the monohydrate), is offered in both 
coarse and fine crystal forms. In- 
itial supply is in 100 lb. drums.— 
Merck & Co., Inc., Rahway, N. J. 
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Ice-Cream Stabilizer 


Ups Product Quality 


Here is a new stabilizer for ice 
cream and other frozen dairy prod- 
ucts that is said to give lower-price 
products a consistency and texture 
tivaling premium grades. 

Convenient to use, product curbs 
formation of unwanted ice crystals 
during long storage. Moreover, it has 
no adverse effect on flavor and re- 
quires neither aging nor special mix- 
ing—Commonwealth Engineering 
Co. of Ohio, 1771 Springfield, Day- 
ton. 
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Economical Pan Cleanser 
Is Safe on Tin, Aluminum 


Combining safety with cleansing 
efficiency, this pan cleanser is spe- 
cially formulated to remove difficult 
soils in hand-type or soak-tank oper- 
ations—without attacking tinned or 
aluminum surfaces, and without ir- 
ritating worker’s hands. 

Called Composition No. 140, it is 
a light-blue material used at rate of 
4-} oz. per gal. of water for manual 
operation at 120-130F. In soak tanks 
(120-180F.) use of 4-4 oz. per gal. is 
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26G Rector St., New York City. 


Plastic Film Guards 
Stored Equipment 


Applied by spraying, brushing, 01 
dipping, this new plastic coating re 
portedly guards any non-porous ob 
ject against corrosion, extreme 
weather conditions, and abrasion. 
‘I'vpical applications include storage 
of machinery and tools. 

Protected equipment can be re- 
stored to use immediately, without 
cleaning or preparation, simply by 
pecling or stripping the plastic film. 
‘There is no oily residue or con- 
tamination.—Harco Chemical Co., 
Cranford, N. ]. 

Circle 32 on Recder Service Card 


Aerosol-Gassing Machine (rotary feed 
head) automatically charges contain- 
ers with nitrogen or other com- 
pressed propellants at up to 120 per 
min. Control and timing devices do 
not use compressed air. Sanitary unit 
(220 Roto-Gas) employs ‘no can, 
no charge’ control and flat-top nylon 
conveyor pallets to prevent snagging 
of containers.—-Alpha Engineering 
Works, Inc., Mt. Prospect, Ill. 


(33) 


Portable Case Sealer eliminates need 
for bulky compression unit by gently 
inverting filled cases so that their 
weight compresses the glued flaps. 
Compact unit (3 ft. wide, 9 ft. long) 
handles cases up to 16 in. wide, 20 
in. long, and 12 in. high.—Standard 
Metal Products Co., 123 N. Racine 
Ave., Chicago. (34) 


Niulti-Unit Cartoner offers efficient 
cutomatic packaging of jars, cans, 
bottles, and squeeze and pressure 
containers. Specifically designed for 
containers of different size and 
shape, machine  (Jak-Et-Pak-50) 
forms up to 50 multi-packs per min. 
Changeover from double-line to sin- 
gle-line operation is termed rapid 
and simple. Unit is 104 ft. long and 
44 ft. wide-—Continental Can Co., 
100 E. 42nd St., New York City. 


(35) 
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recommended. Product is also adapt- 
able, at low concentrations and low 
spray pressure, to machine washing. 

Cleanser contains no chromates 
and presents no disposal problem. 
It dissolves readily, rinses freely, and 
has no odor.—Oakite Products, Inc., 


Circle 31 on Reader Service Card 













































































































Humid cleaning room 


proves this hoist can take it 


Sterilizing metal meat trays is hot and humid business. That’s why this 
meat packing plant uses the Keller 86-1V10, 1-ton air hoist. It dips rack 
after rack of trays into scalding water and is unaffected by splashing, 
steam and high humidity. The 86-1V10 provides a swift, steady lift . . . 
gentle starts and accurate stops to keep cleaning job moving along. 


Keller air hoists in capacities from 150 lb. to 2 tons. Write for Bulletin 80. 











ENGINEERING FORESIGHT—PROVED ON THE JOB 
IN GENERAL INDUSTRY, CONSTRUCTION, PETROLEUM AND MINING 









Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver C y (c da), Ltd., 14 Curity Avenue, Toronto 16, Ontario 


Pp 
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The PULVOCRON ... 

An Air Attrition Impact 
Pulverizer and Classifier 
with Controlled Radial 
Inward Air Classification. 
Now in one compact unit you can 
have a pulverizer and a classifier 
plus an automatic feeder, with sep- 


arate controls over each. This as- 
sures positive particle size control 


Grinding chamber with adjustable plates, 
removable liners and oversize returns. 


WRITE 
FOR FREE 
COLOR 
BULLETIN 
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FOR PRECISION GRINDING AND CLASSIFYING IN ONE OPERATION 


and high capacity over a wide range 
of products. The Pulvocron will pro- 
duce particle sizes from a range of 
99 % less than 5 microns or as coarse 
as 50 mesh, depending on the ma- 
terial and desired results. 


The grinding chamber contains 
three adjustable plates with twelve 
staggered beaters on each. It also 
features added versatility through 
interchangeable liners of corrugated, 
perforated or smooth finish, plus 


CONSULT STRONG-SCOTT 


Strong-Scott offers you a modern up- 
to-date laboratory containing special- 
ized testing equipment. This is backed 
by an expert engineering staff to fur- 
nish layout and design service at no 
additional cost to you. 





The 














DEPT. FE-958 


Equipment Designed for Better Processing 
451 TAFT STREET N.E., MINNEAPOLIS 13, MINNESOTA 





variable rotor stator clearances. 


The Classifier unit is on a hinged 
section with quick-open locks for 
simplicity of operating adjustment 
or cleaning. 

Material is both ground and classi- 
fied through high centrifugal pres- 
sures set up by the beater and 
classifier plates. The Pulvocron is 
designed with oversize returns for 
automatic feed back of any over- 
size for further grinding. 













a 


Classifier Unit with separate motor, 
Swings open as a hinged section with 
quick open locks. 















FOOD ENGINEERING 












SMELLS SWEET” 


@ LASTS LONGER 
200 SIZES mm @ EASIEST TO CLEAN 


35 WIDTHS 
7 THICKNESSES by any method... 


including live steam 


Keeping clean, sanitary and sweet smelling in any food plant 
is an every day problem. Not the least of these is the conveyor 
belt the unpackaged food actually comes in contact with. 


An exclusive with us and a long time favorite with food plants 
is our PLASTEX Food Belt. PLASTEX is our regular high 
quality cotton belt, coated with a tough plastic finish that won’t 
crack or peel. It is impervious to oils, greases, acids, alkalies, 
moisture and temperatures from —20° to 200° F. Won't 
absorb or exude ANY odors and it’s easy to clean by any 
method including live steam without harn to the belt. Avail- 
abie in gleaming white or subdued green and maroon colors, 
in five standard constructions: 





Regular Coat on one side 

Regular Coat on two sides a ce * vous 

Heavy Coat on carrying side races Ang abel 
illustrates and 

and Regular Coat describes our belts, 


on pulley side their sizes, prices 
Heavy Coat one side and uses. 
Heavy Coat both sides. 

Ask your Mill Supply Man. 


BUFFALO WEAVING & BELTING CO., INC. 


206 CHANDLER STREET BUFFALO 7, NEW YORK 

















NEW YORK PHILADELPHIA CHICAGO DETROIT PASADENA 
@ We also manufacture a complete line of WEBBINGS and PURE SHEET RUBBER 
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Simoniz 
puts “protection” 







in dacdan 


Be. = 


puts the cans 
inacase 















Fully-automatic Packomatic Case 
Former-Loader, part of a fully-auto- 







Packomatic equipment feeds, forms, positions, loads, seals and imprints corrugated aoe grodensten tats at ees 
: PY, St ees o plant, Kankakee inois. er Fack- 
shipping containers automatically. However you ship—in multiply paper bags, or oe aion ak’ dies icaaicie Wate tna 






in corrugated shipping containers; whatever you “package” —a can, a carton, Case Sealers and Case Imprfinters. 
a box or a bale —there’s a Packomatic machine designed to handle your shipping 
container requirements. Packomatic machines, geared to your production line, will 
feed, form, position, load, seal and imprint corrugated containers automatically — 
or do any of these operations singly as a complement to your existing packaging 
facilities. Let one of our sales engineers suggest the start of a long-range packaging 
program for your plant. Investigate the Packomatic method of cutting costs and 
boosting production. Call, write or wire today. 









Begin to automate your packaging line with this high- 
speed, tully-automatic Case Sealer. Aligns loaded cases, 
positions flaps, glues, seals and discharges — and no op- 
erator needed! Available in wide range of sizes. Semi- 
automatic, too. Call or write for additional information. 






J.L. FERGUSON CO. Joliet 3, IlMinois 
PACKOMATICS include the Bale Sealer ¢ Case Sealers e Opener-Loaders e Case Imprint- 


ers e Telescoping Volumetric Fillers e Packer-Gluers e Semi-automatic or fully-automatic. 


















Electric Motors in factory 
stock available for immedi- 
ate delivery. 42p.—The 
Louis Allis Co., Milwaukee. 
(06) 


Vapor Condenser. Capacity 
curves, diagrams, and dimen- 
sions for vapor condensing 
in closed system. 4p.— 
Niagara Blower Co., N.Y.C. 


(67) 


Pancake Motors. Details 
new line that reduce average 
motor length. 4p. — The 
Louis Allis Co., Milwaukee. 
(68) 


Tubular Goods. Booklet ex- 


plains testing and inspection 


methods used to insure 
quality. 24p.—Babcock & 
Wilcox Co., Beaver Falls, 


Pa. (69) 


Air Line Filters, regulators 
and lubricators detailed. 20p. 


Watts Regulator Co., 
Lawrence, Mass. (70) 
Density Control Systems 


detailed. 4p—The Ohmart 
Corp., Cincinnati. (71) 


Packaged Drives featuring 
static power conversion. 12p. 
—Cutler-Hammer Inc., Mil- 
waukee. (72) 


Variable Speed Drive and 
pneumatic control systems 
detailed. 8p—U. S. Elec- 
trical Motors, Inc., Los An- 
geles. (73) 


Package Boiler. Describes 
2-drum water walled, factory 





JUST OFF THE PRESS 


PLANT ENGINEERING 











Infra-Red Sections for the 
batch-type baking, drying, 
heating ovens. Details 


mounting dimensions, appli- 
cation data, prices. 5p.— 
Lighting Div., Safety Indus- 
tries, Milford, Conn. (75) 


Air Conditioning Units with 
capacities of  3,400-36,000 
cfm. air. 8p.—American Air 
Filter Co., Louisville. (133) 


Quick Release Valve for air 
control systems. 2p..—West- 


inghouse Air Brake Co., 
Wilmerding, Pa. (76) 
Adjustable Speed Drive. 


Describes a.c. unit for 1-100 
hp. motors that eliminates 
mechanical or electrical cur- 
rent conversion equipment. 
10p.—Electric Products Co., 
Cleveland. (77) 


Helical Gear Drives. Con- 
tains hp. ratings, dimen- 
sions, mounting information, 
and construction of new 
quadruple reduction units. 
6p.—Link-Belt Co., Chicago 
(78) 


Worm Gear Drive, its ad- 
vantages, design and manu- 
facturing facts. 8p.—Cleve- 
land Worm & Gear Co., 
Cleveland. (79) 


Automatic Gas-Fired Boilers 
in sizes from 80 to 125 hp. 
4p.—Eclipse Fuel Eng. Co., 
Rockford, Ill. (80) 


Centrifugal Pumps with ce- 
ramic mechanical seals that 
eliminate stuffing box drip. 


or field erected steam gen- Sizes 24 and 3-in. suction, 
erators for any _ firing 2 and 24-in. discharge. 4p. 
method. 20p.—Erie City —Chicago Pump Co., Chi- 
Iron Works, Erie, Pa. (74) cago. (81) 

PROCESSING 


Mixer-Blender employs spe- 
cial lifters to cut out and 
elevate portions of ingredi 
ents. Available with inter- 
nal spray pipe for introduc- 
ing liquids. 4p.—Munson 
Mill Mch’y Co., Utica, N. Y. 
(82) 


Pressure Leaf Filters both 
horizontal and vertical. 8p. 
—T. Shriver & Co., Harri- 
son, N. J. (83) 


Recovering and Concentrat- 
ing components of fluid mix- 
tures by new unit operation. 
4p.—Radiation Applications 
Inc., N.Y. City. (84) 


Choppers, both counter and 
floor models with capacities 
of 4-25,000 pph. J.S 
Slicing Machine 
Porte, Ind. (134) 


2p.—vU. S. 
Co., La- 
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Filtering Medium compris- 


ing double layer of sheet 
metal with single pattern 
of perforations. 4p.—Multi- 
Metal Wire Cloth Co., 
N.Y.C. (85) 

Utility Spray Dryer with 
evaporating capacity of 50 


pph. 2p.—Nichols Engineer- 
ing & Research Corp., 
N.Y.C. (86) 


Blending Scale automati- 
cally proportions various 
grades of free-flowing mate- 
rials. 2p.—Richardson Scale 
Co., Clifton, N. J. (87) 


Steel Belt Conveyors for 
ovens, cooling tunnels, etc. 
Nomographs, tables, line 
drawings for calculating di- 
mensions, hp., pulley dia., 
idler roller spacing. 8&p.— 





| 



























































































































WHEN TWELVE neaps 





ARE BETTER THAN ONE! 


A.. you considering a new product? Would you be 
interested in improving the market appeal of your 
present products? Are you interested in an impartial 
analysis of your present spice and seasoning ingre- 
dients? 


Te laboratory and production staffs of The Baltimore 
Spice Company are your most valuable source for 
technical knowledge and sound advice. Our products 
and services are well known by meat packers, canners, 
bakers and producers of food specialities. Our sea- 
sonings are a part of many successful branded items 
and as one of our customers expressed it “It's the flavor 
that wins customer favor”. 





Food manufacturers have found The Baltimore Spice 
Company competent and cooperative in solving many 
taste problems. You'll find it most advantageous to drop 
us a line about your seasoning requirements. 











The 
BALTIMORE SPICE 


Company 
12 S. Front Street © Baltimore 2, Md. 
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Sandvik Steel, Inc., Fair 
( 


Lawn, N. J 


Pellet Cooler also dries and 
conveys. 2p.—Sprout, Wal- 
dron & Co., Muncy, Pa. 
(89) 


Plastic Milk Tubing—Some 
Questions and Answers 
About Its Use and Care. 
3p.—U. S. Stoneware, Akron, 
Ohio. (90) 


Deep Fat Fryer. Gas-fired, 
automatic unit has capacity 
of 200 pph. 4p.—Gifford- 
Wood Co., Hudson, N.Y. 
(91) 


Multi-Zone Cooler for con- 
fectionery and baked goods. 


4p.—J. W. Greer Co., Wil- 
mington, Mass. (92) 
MANAGEMENT 


Stainless Steel. Folder gives 
technical data on cast stain- 


less steel. Lists heat and 
corrosion resistant alloys. 
4p.—Cooper Alloy Corp., 
Hillside, N. J. (93) 


Arkansas Encyclopedia for 
executives interested in new 
plant locations. Four-vol- 


ume unit contains detailed 


information on factors im- 
portant to industry. — Ar- 
kansas Industrial Develop- 
ment Comm., State Capitol, 
Little Rock, Ark. (Request 
on company letterhead.) 


Supervision Information. 
Packet contains facts on 
getting more through super- 
vision. Discusses waste con- 
trol, human relations, em- 
ployee training, managerial 
skills—Elliott Service Co., 
Mount Vernon, N.Y. (94) 


Role of Packaging in retail- 
ing and preference of retail- 
ers. 10p.—Folding Paper 
Box Assn. of America, Chi- 
cago. (95) 


MATERIALS HANDLING 


Belt Conveying System de- 
tailed and illustrated —The 
Alvey-Ferguson Co., Cincin- 
nati. (96) 


Electric Walkie Trucks op- 
erated from a control handle. 
2p.—Lewis-Shepard  Prod- 
ucts, Inc., Watertown, Mass. 
(97) 


Hand Trucks and other 
equipment used in manual 
handling of heavy or bulk 
materials. 20p. — Nutting 





Truck & Caster Co., Fari- 
bault, Minn. (98) 


Spouting Parts for dry mate- 
rials in 4- and 5-in. dia— 
Miag Northamerica, Inc. 
Minneapolis. (99) 


Dust Collector. Describes 
high efficiency cyclone. 8p. 
—Ducon Co., Inc., Mineola, 
N. Y. (100) 


Pneumatic Conveying. Re- 
print gives 7 advantages, 
lists items — to its 
application. 4p. — Sprout, 
Waldron & Co., Inc., Muncy, 
Pa. (101) 


Lift Truck Attachments both 
mechanical and hydraulic de- 





Free Literature—Fast Way 


Any of these very-latest cato- 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard — back 
of book. Then sign your name 
and address and mail. 

For your convenience, too, all 
items in this department are listed 
and keyed in the Reader Service 
Section. 








signed for fork or carriage 
mounting. 24p.—Little Giant 
Products, Inc., Peoria, Ill. 
(102) 


Grate Boards in varying 
sizes and capacities. 2p.— 
Magnesium Fabricators Inc., 
Linwood, Mich. (103) 


PACKAGING 


Portable Bagging Scale for 
power or gravity feeds. 2p.— 
Richardson Scale Co., Clif- 
ton, N. J. (104) 


Vibratory Packers both 
magnetic and hydraulic. 4p. 
—Syntron Co., Homer City, 
Pa. (105) 


Custom Printing of labels 
and tags. 4p.—Weber Mark- 
ing Systems, Mt. Prospect, 
Ill. (106) 


INSTRUMENTS 


Electronic Counter that 
stops, starts, recycles ma- 
chinery at predetermined 
count. Unit controls batch- 
ing, machine cycling, sort- 
ing, materials handling, 
packaging and unit flow at 

















with 






























EQUIPMENT 
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Precision 
FOOD DICER 


Save time, money and exertion 
this 
cuts meats, fruits and vegetables— 
cooked or raw. Will even -handle 
semi-frozen 
smooth blocks, without crushing or 
tearing. Dimensions of product can 
be controlled between 3/16” and 
2”. Produces cubes, strips, or slices. 

When funnel is empty the cut- 
ting blades come to a standstill. 
They do not mash or heat the 
residue on them. 

Made in Germany, with German 
precision and economy. Two sizes, 
with hourly capacity ranging from 
300-Ib. to 3000-Ib. 


Write or telephone, and find out how much 
you can do with this machine. 


versatile machine. It 


material. Produces 


2520 Holmes St. ee Kansas City 8, Mo. J Victor 2-3788 






FOOD ENGINEERING 




















NEW! Krom 
Standard Oil 


ESKAR « and 
Super HSKAR 


Dairy Wax + * 


Here are two great new dairy waxes to help you make better milk | ae 


and fruit juice cartons. Both are on the Pure-Pak list of approved i pep aD ESKAR 


dairy waxes. Both waxes will help you obtain a handsome, clear, Dairy Wax 

. ° Red flaki 
smooth carton finish. If you are trying the new “hold out” cartons, © Give better leveling 

e Give greater carton rigidity 


you will want to try Super EsKAR. e Reduce scuff-off on machine 
e Give sharper definition of printing 
e Reduce mottling and serpentine 


For information about these new waxes, call your nearby Standard aS 
Oil office in any of the 15 Midwest or Rocky Mountain states. Or e Have high strength and durability 


e@ Have good stability 
write Standard Oil Company, 910 S. Michigan Ave., Chicago 80, Ill. 


You expect more from | STANDARD }) and get it! 
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No Spoilage 
Bacteria “O° 


IN THIS SHIPMENT 


it’s filtered 





Whether you are refining sugar or buying 
it for use in your process operations, you 
can be sure that liquid sugar is free of 
thermophilic bacteria when it is filtered 
with Celite*. Efficient, economical Celite 
filtration delivers brilliantly clear liquid 
sugar that will remain positively pure as 
long as it is protected from recontamina- 
tion by spores in the surrounding air. 


Celite is also ideal for filtering other 
food products such as syrups, jellies, beer 
and wine. Composed of microscopic par- 
ticles of pure inert diatomaceous silica, 
Celite provides fast, economical clarifica- 


Johns-Manville CELITE 


diatomite filter aids 


JOHNS MANVILLE 


uM 








tion . . . never affects the most delicate 
flavors. 


And with Celite you get important ad- 
vantages over other diatomites. Its lower 
wet density means greater filter surface 
coverage. Its high uniformity means more 
consistent results. For more information 
on how Celite filtration helps the food 
industry make better products at lower 
cost, call your near-by Celite engineer or 
write Johns-Manville, Box 14, New York 
16, N.Y. In Canada, Port Credit, Ontario. 


*Celite is Johns-Manville’s registered trade mark 
for its diatomaceous silica products. 


= 
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speeds above 100 per sec. 
14p.—Standard Instrument 
Corp., N.Y.C. (107) 


Automatic Cutout protects 
equipment against excess 
temperature by sounding 
alarm and/or shutting down 
machine upon reaching safe 
maximum. 8p. — Illinois 
Testing Laboratory, Inc., 
Chicago. (108) 


Temperature Controller with 
each feature illustrated by 
photographs. 2p.—Fenwal 
Incorporated, Ashland, Mass. 
(109) 


Time Keeper. Introduces 
unit for accurate recording 
of total time spent on a job. 
2p.—Calculagraph Co., Har- 
rison, N. J. (110) 


Motion Indicator converts 
motion into a signal that 
may be used to energize 
alarm systems or operate 
control switches. 4 p.—Bin 
Dicator Co., Detroit. (111) 


Automatic Valves both mag- 
netic and motorized. air. 
water, gas, steam, oil and 
refrigerants, 24p.— Mercoid 
Corp., Chicago. (112) 


Liquid Controls both elec- 
tronic and electromagnetic. 
16p.—Electronics Corp. of 
Amer., Cambridge, Mass. 
(113) 


Consistency Regulator for 
pipelines comprises shear 
float and pneumatic force 
transmitter. 2p.—Fischer & 
Porter Co., Hatboro, Pa. 
(114) 


SANITATION & 
MAINTENANCE 


Power Sweeper for low-cost 
dust-free floor cleaning. 
2p.—G. H. Tennant Co., 
Minneapolis. (115) 


Insecticide Sprayer. Port- 
able unit is adjustable for 
fog, spray or mist. 4p. 
Curtis Automatic Devices, 
Inc., Westfield, Ind. (116) 


Splash Goggles for protec- 
tion against liquids and 
sprays. 2p.—American Op- 
tical Co., Southbridge, Mass. 
(117) 


Silicone Insulation. Guide 
to winding electric motors 
with silicone components. 
6p. —Dow Corning Corp., 
Midland, Mich. (118) 


Protective Coating and ap- 
plication systems for obtain- 
ing maximum resistance to 
acids, alkalis and solvents.— 
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Jisonite Co., Inc., Buffalo. 
(119) 


Tank Lining that is glossy, 
hard, odor- and _ taste-free, 
for storage, conveying and 
transporting vessels. 4p.— 
Wisconsin Protective Coat- 
ing Co., Creen Bay. (108) 


Re-Roofing System. Details 
typical roof troubles that 
can be corrected by com- 
pany'’s installations. 4p. - 
Monroe Co., Inc., Cleveland. 
(121) 


Regenerating Exchangers. 
Reprint gives 10 methods of 
ion exchange regeneration. 
4p.—Graver Water Condi- 
tioning Co., N.Y.C. (122) 


Steel Shelving cabinets, and 
lockers. 3p.—Penco Metal 
Products Div., Alan Wood 
Steel Co., Oaks, Pa. (123) 


Paint Stripping. Describes 
and illustrates compounds 
and methods. 2p.—Oakite 
Products, Inc., N.Y.C. (124) 


Steel Flooring and its appli- 
cations. Contains engineer- 
ing data on load stress, sizes, 
and types. 8p.—Joseph T. 
Ryerson & Son Inc., Chi- 
cago. (125) 


QUALITY CONTROL 


Laboratory Facilities avail- 
able for solving fluid mix- 
ing problems. 6p.—Mixing 
Equipment Co., Rochester, 
N.Y. (126) 


Shear Press for measuring 
textural-rheological proper- 
ties of foods. 2p.—L. E. E. 
Inc., Washington, D.C. (127) 


Ultra Centrifugation, _ its 
function and applications in 
measuring purity of prepa- 
rations. 6p.—Spinco Div., 
Beckman Instruments, Inc., 
Palo Alto, Calif. (128) 


Viscometer for determin- 
ing physical properties of 
starches. 2p.—Gaertner Sci- 
entific Corp., Chicago. (129) 


Paper Thermometers and 
temperature indicators that 
change from white to black 
at predetermined tempera- 
tures between 100 and 470F. 
6p.—The Paper Thermome- 
ter Co., Natick, Mass. (130) 


Flowrator Kit for checking 
field or laboratory flows 
from 20.3 cc.-6.6 gpm. liquid, 
910 cc.-27 cfm. gas. 2p- 
Fischer & Porter Co., Hat- 
boro, Pa. (131) 


Centrifuges for laboratories, 
automatic, refrigerated, and 
continuous flow. 10 p—Ivan 
Sorvall, Inc., Norwalk, 
Conn. (132) 





product 


LG MG i SITES ED 


SURE IT’S PURE! 


In a recent release of U.S. Government standards, 
Irish Moss Extracts and Sodium Alginates have 
received approval as ingredients in certain dairy 
products. 


You can turn this information to your own 
advantage at once — whether you are in the 
dairy field or not. 

For, in many a problem dealing with viscosity, 
suspension, stabilization or gelation, food pro- 
cessors who have tested these products of the 
Algin Corporation of America have found an ideal 
solution. 

These extracts are truly odorless and tasteless. 
They add virtually no calories to the finished food 
products. They are impressively economical. But 
above all —they are uncompromisingly pure. In 
fact, Algin Corporation’s exclusive method of 
extraction guarantees the highest purity for these 
Marine Plant Extracts. 

Complete factual information is yours for the 
asking: Actual Case Histories of how these Marine 
Plant Extracts improve products and sales; solid 
evidence that these extracts may well be. the 
basis of entirely new products for you. Simply 
address your request to: — 


CORPORATION « 
OF AMERICA 


NEW YORK 4: 24 State Street * Whitehall 4-1193 


SALES OFFICES: CHICAGO 5: 600 South Michigan Ave. « WA 2-3829 
LOS ANGELES 25: 2024 Westgate Ave. * BR 2-4346 


Canadian Sales Representative — Charles Albert Smith Ltd. 
356 Eastern Ave., Toronto * 8307 Royden Rd., Montreal 
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Packaging is more than “Skin Deep”! 


PACKAGING PROBLEM 


The Simplot Company was packaging their Instant Mashed Potato granules in #10 tin cans. They were con- 
cerned with the package because some small restaurants were unable to use a complete can at one time (each 
can contained enough product for 150 servings). The cans were expensive, and their weight made shipping 
charges high. 


Simplot working with Western-Waxide’s Research and Development Laboratory went in search of a 


package that would provide the needed protection, convenience, and economy. 


10# bags save 201 cu. in., carry 40 lbs. per case! 


SOLUTION: 


Western-Waxide’s Research and Development Lab- 
oratory had previously developed a bag for a dried 
milk producer. Called the Crown Dri-Pak* bag, its 
construction is bleached kraft paper laminated to 
.00035” foil with polyethylene coating over the foil. 
Bag closure is achieved by heat sealing with stand- 
ard equipment. It is strong, an excellent water-vapor 
barrier, very economical, and can be produced in a 
variety of sizes. It is also easy to reclose for temporary 
protection of unused portions. 

Crown Dri-Pak bags filled with Simplot instant 
potato granules were placed in the “tropics room” of 
the San Leandro Laboratory, R. H. 90% and tempera- 
ture 100°. Ninety days later, the sample showed only 
1,9 moisture gain—and no trace of discoloration 
or flavor damage. These tests clearly indicated that 
the Crown Dri-Pak bag was the answer to this pack- 
aging problem. 

Two bag sizes were adopted—3# and 10#—to 
provide maximum convenience to customers. Most 
small restaurants use the contents of the 3# bag 
(75 servings) at one time. If there are leftovers, the 
dead-folding properties of the foil allow the bag to 


3# bags save 498 cu. in. per 36 lbs. product! 


be folded over snugly for further protection. Larger 
institutions find the 10# bag suits their daily needs. 


The new package is economical: 3# bags, packed 
twelve to a shipping case, result in combined packag- 
ing and shipping savings of $17.80 per ton of prod- 
uct. The larger 104 bags, packed four to a case, re- 
flect a savings of $28.70 per ton of product. In addi- 
tion, the bag is easy to open, handle, and reclose; 
less storage space is required (see photos above) and 
empty bags are more easily disposed of than tin cans. 
And as a “bonus extra,” Simplot now benefits from 
strong brand identification from each unit—for each 
bag is printed in red and blue on a sparkling white 
background. 


This case history is another successful packaging 
application of an extremely hygroscopic product in 
Crown Dri-Pak Bags. 


The personnel and services of Western-Waxide’s 
Packaging Research and Development Laboratory 
can turn packaging problems into profits for you! 
Write or phone your nearest Western-Waxide office 
today. 


% Dri-Pak is o trade mark of Crown Zellerbach Corporation 


CROWN ZELLERBACH WESTERN-WAXIDE DIVISION 


Headquarters Office: 2101 Williams St., San Leandro, Calif. * Plants and Sales Service Offices in Principal Cities of the United States 
Manufacturers and converters of plain and printed waxed paper * foil * foil laminates * polyethylene coated paper and poly- 


film laminates + films * bags * pouches.and other specialized flexible packaging materials 
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New Sendzimir Mill 
produces stainless steel sheets to extremely close 
tolerances in widths up to 48 inches 


This new Sendzimir mill, complete with annealing, 
pickling, skin pass and other equipment, was 
designed and engineered for the exclusive produc- 
tion of the highest quality stainless sheet and strip. 


Write for these Technical Data: 
1. Laboratory Corrosion Data. 


2. Data Sheets (please specify 
the grades in which you are 
interested). 


It is located at the Louisville, O., plant of J & L’s 
Stainless and Strip Division. For complete informa- 
tion on the Division’s flat rolled stainless products, 


write our Detroit sales office today. 


ASIN 


3 fh BAR * + WIRE * SHEET © STRIP | 
} caper 


P SH ibe bs 





Jones & Laughlin Steel Corporation + STAINLESS and STRIP DIVISION + Box 4606, Detroit 34 
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at MILLER Brewing Company... 


FLOW METERS 
CLEANED IN PLACE 


without disassembly 


Foxboro Magnetic Flow Meters installed at Miller Brewing 
Company are cleaned just like a length of pipe. Operators 
send chemical cleaners and ball brushes right through the 
lines — meters and all — without removal or disassembly. 

This clean-in-place procedure is made possible because 
the Magnetic Flow Meter has no more flow restriction than 
an equivalent length of pipe. Measurement is made by two 
flush-mounted electrodes ... so, there are no bacteria-catch- 
ing orifice plates, pressure taps, or pipe line crevices. Any 
cleaning device can be sent right through the meter as in- 
stalled. No need to take it apart or remove it from the line. 

But Foxboro Magnetic Flow Meters are more than just a 
boon to sanitary flow measurement. They provide the brew- 
ers of Miller High Life beer with automatic, precise control 
of flow to filters. Presetting of flow rates gives more efficient 
filtration as well as more effective coordination between 
brewing operations. 

With liquids as light as beer, or with viscous liquids and 
slurries, the Foxboro Magnetic Flow Meter provides accurate, 
trouble-free flow measurement. Get the complete story in 
Bulletin 20-14B. The Foxboro Company, 309 Neponset Ave., 
Foxboro, Mass. 


OXBOR 


REG. U.S. PAT. OFF. 


FIRST IN FLOW METERING 
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These third-stage filters help Miller Brewing Com- 
pany obtain the famous golden brew of Miller High 
Life Beer. Foxboro Magnetic Flow Meters are used 
to control flow of beer to filters. 


Pu Her ~~ 
Miller cleans these Magnetic Flow Meters in place— 
without taking them apart or removing them from 
the line. Downtime for cleaning is reduced consid- 
erably. The meters have no flow restrictions — are 
installed just like a length of pipe. 


Foxboro Dynalog* Electronic Instruments precisely 
control and maintain accurate records of beer flow to 
filters. 

*Reg. U.S. Pat. Off. 
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Profit Through Organization 


a ‘9 § 
MANAGEMENT AND ORGANIZATION 
by Louis A. Allen. Published by Mc- Bubble 
Graw-Hill Book Co., 330 W. 42nd 
St., New York City 36. 1958. 353 : ' ‘ 
pages. Price: $7. trouble 
How to increase profit through or- a 
ganization changes is the topic of 
this book which draws on a 3 year 
analysis of 168 leading companies 
for reference and illustration. 
Giving actual company names and 
data, the book shows new techniques 
for meeting key problems such as 
decentralization; delegation; design 
of organization structure: staff and 


line relationships; reorganization, : 
and others. E ‘wy l ‘double \ e. 
Automatic Vender Listing a | trouble! 

ej eq. 


1958 Direcrory or AUTOMATIC 
MercuHANpbIsING. Published by Na- ‘ od i oe 


tional Automatic Merchandising A Rens 


Assn., 7 S. Dearborn St., Chicago 3. 
1958. 1758 pages. Price: $4.50. kill fean with a 
Chis fif ‘dition of a directorv to 
rutomate vender elects thecontin. | DOW Corning SILICONE DEFOAMER 
uing trend in “dispensed” foods. 
Foods, certainly, can claim a large Is foam giving you the old “one-two”? One—slowing up your 
ta “A rs Tegionth pg a. processing . . . two—running up your costs? Fight back hard. 
Listings are keyed by machine Knock out foam fast, with Dow Corning silicone defoamers . . . 
most efficient foam killers known! 


manufacturers and by vended prod- 
) sp spe 
Booklets and Reports 208,333 Ib lobster tank brine 


uct suppliers. 
AGRICULTURAL GEOGRAPHY OF 1 OZ 
; > 
Latin America published by USDA, . . 41 6 G& : 
Washington 25, D. C. Price: 65¢. kills foam in: GGG Th os ain oe 
Illustrated report shows closely re- 
lated trade interests of Latin America 20,800 Ib deep fry fats and oils 
and the United States. 


VALUATION OF SHIPPING CONTAIN- FREE SAMPLE! Moke your own test. Return coupon below for generous trial sample of a 
( Mar- Dow Corning SILICONE DEFOAMER. No obligation, of course. 














ERS FOR WESTERN LETTUCE 
keting Research Report No. 248), 
published by USDA, Washington 
25, D. C. Price: 25¢. Report on 
study to develop cheaper and im- 
proved shipping containers and 
methods of shipping agricultural 


Dow Corning CORPORATION 
MIDLAND MICHIGAN 


products. Peeters see e2e2e2es== 


Cost Conrrot THrRouGH ELEc- : 559 
rrontc Data Processinc. Pub- sAMe ih 


lished by Society for the Advance i 

ment of Management, 74 Fifth Ave., Brice Oil system. 
New York City eh: 1958. Price: e Aqueous system_ 
$1.50. Discussion of the practical 8 comean'y eikondhe 
ground rules of question asking and a Boe 
corrective managerial action in the 
use of EDP as a cost-control instru- 


ment. Wscak Shccneetivatil des tas sc nc cranes en 
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Wier the P-K “Twin-Shell” Blender the process industries can eliminate such 
post-blending operations as pulverizing and screening, with their time-consuming materials 
handling. Blending time itself is cut from hours to minutes. And some hitherto impossible 
blends are achieved easily with the P-K “Twin-Shell.” Here’s how “Twin-Shell’s” unique 
design speeds processing: 


S 


= | : a, Ae: 1 


CHARGE DRY SOLIDS through { TUMBLE AND AERATE. As {: ADD LIQUID. Centrifugal force { DISCHARGE PRODUCT easily 
top of either shell. Optimum ~- _ shell revolves, rapidly spinning ~- sprays atomized liquid from + through apex of shells. Acces- 
charge level for most materials { wire cage intensifier breaks up : periphery of control discs on : _ sibility of interior and easy 
is about 65% of total shell . agglomerates, literally creates ‘* Liquid-Feed Bar into finely dis- ‘ removal of Liquid-Feed Bar 
volume. . dust storm in material. persed solids. . speed cleaning. 




















eer eeeeeeee 


ge this new concept iM blending Accept thin invitation... 


FOOD ENGINEERING 





P-K Process Executive welcomes 
visitor to Pre-Test Lab 
at East Stroudsburg, 


Get new ideas for your blending process Fo. Lob is equipped 


and staffed to make, 
or help you make, 


at P-K’s Pre-Test Lab conclusive tests of 


blenders with your 
own materials. 


Phone Stroudsburg 820 and arrange 
to make comparison tests — using 
your own formulations — at 
P-K’s Pre-Test Lab. 


P-K makes practically all kinds 
of blenders — conventional types 
as well as the radically different 
“Twin-Shell.” Thus, P-K can give 
you impartial help in selecting 
the correct blending process 

for your needs. 


But, blending is full of variables; 
don’t decide on any blending 
equipment or process until you 
pre-test it with your own 
formulations. The Pre-Test Lab 
offers you an opportunity to do 

this with the aid of skilled blending 
technicans and proper equipment 


You simply bring or send your materials 


... and without obligation, of course. TEST YOUR MIX WITH EQUIPMENT LIKE THIS 
to the Lab. Here the correct blending iraihe 


procedure and equipment for your job are 
determined by extensive tests. You 

receive a comprehensive report that can 
become the basis for an informed 
selection. 


+ anaes 


“Twin-Shell” Liquid-Solids laboratory models + Production models of the ‘“Twin-Shell” 
i a s are made in transparent Lucite or stainless ¢ blender range up to 50 cu. ft. capacity. 
) i é. steel, in 8 and 16 quart sizes. . (Intensifier and Liquid-Feed Bar optional.) 


to pre-test your own formulations 
at the Pre-Test Lab. Write — or better yet, 
phone — Russell Dotter at P-K to set a 
date. (The number: Stroudsburg 820.) 
He will tell you how much of your 
materials to bring and will give you 
other details. 


If you can’t spare the time, send your 

materials anyway. But try to see the tests Varumne Tistias Dryers by Patterson-Kelley + Pro s_ 
for yourself. If your process includes itwuaiuaa 6 "6 CLchLvwdnno 
precision blending, your visit will be ; 

worth your while. The Patterson-Kelley 


Co., Inc., 2009 Hanson St., East 


Stroudsburg, Pa. (in the heart of 
Pennsylvania’sscenic Pocono Mountains ). Patee “con - Ke | le y 


Chemical and 


Production models of the Vacuum Tumble 


Process Division 
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Leckie for ways to edhe your packaging ! 

Gaylord pilot can help you speed production, increase ak protectl 

and improve promotion. At down-to-earth packaging costs. Me 
Precision corrugated boxes by the millions or engineered packaging, 

Gaylord is skilled in both. Case histories? Roger and over... to your G-Man.* 


*Your Gaylord Man—-of course 


HEADQUARTERS, ST. Louis 
PLANTS COAST TO COAST 


CONTAINER CORPORATION 





Division OF Crown Zellerbach Corporation S 





RECENT INVENTIONS 























Cake Boked in Can 


Batter (1), formulated to yield 
cake with 34% moisture (pH 
4.3-5.5), is filled into can, 
which is then partially sealed 
by clinching cover (2) to it. 
\fter baking (330-340F.), con- 
tainer is immediately sealed and 
quickly cooled to create 264 
in. vacuum.—D. A. Battiste, 
Philadelphia. No. 2,845,256 
July 29, 1958. 


PRODUCTS 


Chocolate-Milk Drink Made by 
Hydrolyzing Irish Moss, Mix- 
ing Extract With Cocoa Pow- 
der and Sugar, Blending With 
Cold Milk—National Dairy 
Products Corp. No. 2,830,903 


Meat-Color Stabilizer Consist 
ing of Salts and Esters of Pro 
pionic and Ascorbic Acids— 
Swift & Co., Chicago. No. 
2,830,907. 


Food Color Made by Heating 
Bixen Ester and Nor-Bixen Di: 
Ester in Liquid Higher-Fatty- 
Acid Ester—Chas. Pfizer & Co., 
Brooklyn, N.Y. No. 2,830,908 


Cereal Grain Having Vitamin 
Be Fortifier, Edible Water-Re- 
pellent Coating of Titanium 
Dioxide — Hoftmann-LaRoche, 
Inc.. Nutley, N.Y. No. 2,831,- 
7Q. 


PROCESSING 


Freezing Meat Patties by 
Grinding, Shaping, Interleav 
ing, Surface-Freezing, Packag- 
ing in Heat-Shrinkable Film, 
Quick-Freezing—L. B. Darling 
Co., Worcester, Mass. No. 
2,825,652. 


Recovering Fish From Fillet 
Skeletons by Steaming, Comb- 
ing Product Away From Back- 


bone—T’. S. Gorton, Jr., Caim- 
bridge, Mass. No. 2,827,383. 


Destringing Sausage Casings 
After Stuffing—Swift & Co., 
Chicago. No. 2,827,660. 


Recovering Fat from Cellular 
Material by High-Speed Im- 
pacting in Liquid Stream— 
C. C. D. Processes, Ltd., 
N.Y.C. No. 2,828,018. 


Inhibiting Microorganism 
Growth on Strawberries by 
Blanketing With Gas—Brogdex 
Co., Orange County, Fla. No. 
2,828,210. 


Freezing Packaged Leafy Vege- 
tables by Filling Into Tray, 
Adding Water, Spreading Prod- 
uct Uniformly, Compressing, 
reezing, Sub-Dividing — the 
Block—G. E. Sanders, Mont 
vale, N.J. No. 2,828,211. 


‘Treating Hydrolyzed Gluten to 
Remove Humin, Inorganic 
Salts, Impurities—Ogilvie Flour 
Mills Co., Ltd., Montreal, Can- 
ada. No. 2,828,336. 


Separating Green from Yellow 
Dry Peas by Density Fractiona 
tion—USA. No. 2,828,860. 


Recovering Rice Oil from Bran 
Coating by Solvent Extraction 
—A. K. Ozai-Durrani, Stuttgart, 
Ark. No. 2,829,055. 


Preducing MSG from Calcium- 
Containing Sugar-Beet Waste 
Liquor—International Minerals 
& Chemical Corp. No. 2,829,- 
161, 


Converting Glutamic Acids to 
Dipotassium Glutamate—Inter- 
national Minerals & Chemical 
Corp. No. 2,829,162. 


EQUIPMENT 


Handling System for Transfer- 
ring Cases From Portable Plat- 
form to Discharge Conveyor— 
P. Ballantine & Sons, Newark, 
N. J. No. 2,822,933. 


Fermenter Including Angular 
Baffle Forming Beer and Foam 
Chambers, Inclined Filtering 





Want more information on any 
of these recent patents—if so, 
you may obtain detailed printed 
copies by writing direct to the 
U. S. Patent Office, Washington, 
D. C., giving serial numbers of 
those you want and enclosing 
25¢ for each copy. 
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GRINDS, CHOPS, 


BLENDS 


IN MID-AIR & DISPERSES 
Solids - Liquids - Pastes 


Emulsions - Slurries 


or any combination 
of each, to the de- 
sired consistency, as- 
suring uniformity of 


product and close 
control of color and 
Solids can be 
cut to one-inch chunks, 


finest 


taste. 


pulverized to 
powder, wet granu- 


lated or snoothed. 


Pictured is the 72 to 30 H.P. 


CogMill. Length, 


53”; 


depth, 


34”; height, 63” (without legs, 


29”). A larger 


model 


6’ 


long, 45” deep and 63” high 


(without legs 29”). 


COMPLETE VERSATILITY 


The desired end product and rate of production are 
achieved by determination of correct motor size (71/2 
to 50 H.P.), rotor speed (750 to 7000 R.P.M.), number 
(16 to 24) and type of reversible impact blades, or 
sharp, fixed or swinging knives, mesh of dispersal 
screen (.020 to 1 inch dia.) size of inlet, and type of 
feed (hand or variable speed motor driven screw). 
The versatility of the CogMill permits quick changes 
of all these factors. 

Precise control of product temperature can be 
achieved by means of a hollow, double-walled work- 
ing chamber through which hot or cold water is run. 


EXCLUSIVE SNAP-APART DESIGN 


Inlets, outlets, screens, rotor and blades are easily 
disassembled, thoroughly cleaned and reassembled in 


minutes. 


All product contact areas are stainless steel—another 
highly important exclusive feature. Inlets and outlets 
are of welded construction, and ground and polished 
to a finish which eliminates all hidden or unavailable 
crevices which might harbor bacteria. All operations 
are performed under dustless and liquid-tight condi- 
tions. Complete separation of bearings from the work- 
ing chamber eliminates any possibility of oil or grease 


mixing with the product. 


Enclosure provides safety 


from rotating parts. CogMills may be used as single 
units or as components in a continuous operation with 
one or more mills and associated apparatus. 


Send for details, 


designating product, 


processing operation 


wanted and capacity desired. COG Corporation maintains o 
laboratory for the purpose of making test runs (at no cost 
to you) so that recommendations can be made as to the 
proper CogMill for your specific requirements. 


THE COG CORPORATION 


Division of Motiograph, Inc. 


4390 W. LAKE ST. 
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St 
A 


orden NNT KS 


PROVE FLEXIBILITY OF 
KING SHARP FREEZE 
SYSTEMS 


‘ 


Miany Borden Company plants through- 
out the nation have found that King Sharp 
Freeze Systems are adaptable to the particular 
needs of individual plants. 


King Sharp Freeze units may be installed in 
the hardening space, just outside of it, above 
or below it. Below are two different applications 
which satisfied specific plant requirements. 


The Cedar Rapids, lowa plant expansion program included 
converting a second floor area to an additional hardening 
room with the King Sharp Freeze in the hardening space 


Borden's Mason City, t achieved more efficient 
hardening and addit e with a roof instal 


lation. of the King unit 


Means—Anheuser-Busch, _ Inc., 


St. Louis. No. 2,823,125. 


Transfer Unit for Unloading 
Waffles From Conveyorized 
Griddles Comprising Frame- 
Mounted Carnage, Swingable 
Vacuum Lift Pan—Quaker Oats 
Co., Chicago. No. 2,823,786. 


Unit for Cutting Butter Pats 
From Bar, Depositing on Pa- 
per, Forming Latter Into Tray 
—F. Brodsky, Brooklyn, N.Y. 
No. 2,825,192. 


Cherry-Cluster Breaker Having 
Conveyor, Pick-Up Finger, 
Cluster-Separating Cutter— 
Oneto-Gotelli Co., Stockton, 
Calif. No. 2,825,375. 


Pitted-Fruit Slicer (Olives, 
Dates, etc.) Employing Con- 
veyor Having Elongated Pock- 
ets With Resilient Bottom 
Members, Rotating Knives= 
G. W. Ashlock Co., Oakland, 
Calif. No. 2,828,788. 


PACKAGING 


Laminated Packaging Material 
Highly Resistant to Water 
Vapor Transfer—General Foods 
Corp., White Plains, N.Y. No 
2,828,240 


Cap Tightener Compmnising 
Fixed File Element, Means for 
Rotating Screw-Thread Caps 
on Containers — American 
Home Products Corp., N.Y.C. 
No. 2,829,479. 


Packaging Smoked Meat by 
Wrapping in Vapor-Impervious 
Film, Compressing to Mould 
Product and Expel Air, Sealing 
—Armour & Co., Chicago. No 
2,830,909. 


Prefabricated Milk Container 
(Formed From One-Piece Slot 
ted Blank) Having Bottom 
Section, Upwardly Extending 
Seamless Main-Body Portion, 
Tapered Neck, Annular Top, 
Internal Cap-Retaining Flange 
—M. A. Lavigne, Verdun, Que- 
bec, Canada. No. 2,831,623. 


Milk-Carton Pitcher Employing 
Rectangular Container, Hinged 
Cover Formed With Pouring 
Spout, Hinged Handle—J. T. 
Anderson, Detroit. No. 2,835,- 
414. 


Coffee-Brewing Package. Con 
taining Ground Roasted Coffee 
in Porous Envelope Impreg- 
nated With Mannitol. —L 
Maggiore, Rockville Center, 
N. Y. No. 2,835,587. 








to process... 


MAYONNAISE 
SALAD DRESSING 
CHEESE SPREAD 
BABY FOOD 
FISH PASTE 


and similar products 


The modern TRI-HOMO way 


a 


TRI-HOMO 


DISPERSER- 
HOMOGENIZER 


> Cuts production time up to 50% 
>Requires smaller proportion 


of high-cost ingredients 


>Gives perfect homogeneous 


blend in single pass 


The answer to your needs for more 
efficient, lower-cost production plus 


consistent high-quality results. Ap- 
proved by sanitation authorities 
everywhere. Get the facts about 


Models for labora- 
tory, batch or con- 
tinueus production, 
gravity or pump 





COMPANY OF TRI-HOMO...write today. feed. 
OWATONNA - : 


Cedar Street « Owatonna, Minn. 


in 


03 North 





sharp freeze, cooling, ventilating and heating systems 
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HOW TO GIVE YOUR PRODUCT 
THAT “SOMETHING EXTRA” 


i 
t 


CAKE 


Gb: gelato 
eae ie 


af 


CANNED 
FISH 


CELLULOSE GUM 


KEEP YOUR FOOD AT ITS BEST with versatile 
Hercules® cellulose gum (purified CMC). As a stabilizer, 
thickening or suspending agent, emulsifier, gel-producer 
or film-former, cellulose gum finds numerous applications 
in the food processing industry. In frozen foods, for ex- 
ample, cellulose gum prevents ice crystal formation. Pie 
fillings, cake icings, salad dressings, packaged desserts, 
processed cheese spreads, and many other products are 
improved when cellulose gum is included. 


MSG 


FOR EXTRA TASTE APPEAL, add MSG to almost any 
processed food. MSG enhances the natural flavor of a wide 
variety of staple foods including canned soups, meats, and 
vegetables; frozen specialty foods; sausages, frankfurters, 
and other meat products. Having no flavor of its own, 
monosodium glutamate helps develop the natural flavors 
in processed foods in addition to boosting the savor of each 
ingredient. MSG can be as important as salt in a well- 
seasoned processed food—find out for yourself what this 
flavor enhancer can do. 


HERCULES 


SEPTEMBER, 1958 


. J, 
bouillon 
cubes 


Frozen 
Vegetables 


HVP 


NEED DELICATE YET RICH BACKGROUND FLAVOR 
to add character to your table and cooking sauces, vege- 
table, chicken, or beef soup; or canned stews and gravies? 
HVP (Hercules hydrolyzed vegetable protein) with its 
pleasant distinctive flavor is the product to use. HVP will 
strengthen natural flavors as in soups, gravies or sausages: 
or depending on the quantity used it could become the 
dominant flavor as in many table sauces or bouillon cubes 
. .» MSG used with HVP in the same product intensifies 
flavor to the maximum. 


VITAL WHEAT GLUTEN 


ADDED NUTRITIONAL VALUE for cooked or dry cere- 
als, spaghetti, specialty breads, and other items results 
when vital wheat gluten is included. A natural protein 
concentrate derived from nutritious wheat, vital wheat 
gluten improves the texture of baked products as well as 
adding the extra protein content that consumers appreciate. 


Technical data on any of these products and their uses can 
be obtained by writing directly to Hercules. 


Virginia Cellulose Department 


HERCULES POWDER COMPANY 
900 Market Street, Wilmington 99, Delaware 
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PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET 

RESEARCH — PLANT LAYOUT and DESIGN — PACKAGE DESIGN 

and TESTING MANAGEMENT — PUBLIC RELATIONS — GENERAL 

CONSULTING — PATENTS — CHEMICAL, BACTERIOLOGICAL and 
NUTRITIONAL ANALYSIS 








INGREDIENTS 
For THE 
Foop PrROocESSOR 

















FOOD DEVELOPMENT LABORATORY 
8S. W. ARENSON, Director 
redi valuat ve 0 ts development 
cializing in £ 
ngredients ee Facilities; 
laboratory bakery spray 
process equipment 
Reisterstown Road 


Maryland Woodside 


SCHWARZ LABORATORIES 


Consultation on Food Problems 

Analyses of Foods and Beverages 

Food Plant Design and Process Improvement 
Research and Investigations 

Legal Testimony 


Write for bulletin 
230 Washington St 


and s 


N 


describing facilities 
Mount Vernon 








LEWIN ASSOCIATES 


Consultants 
PLANT DESIGN AND LAYOUT 
Qt IP MENT- PRODUCT AND ‘ 
AND IMPROVEMENT- 

DISTRIBUTION MARKETING 
RESEARCH—-ESTIMATES—REPORTS 

Broadw New York 19 

"48-9 


PROCESSING 


x. 3 


ay 


JUdson | 


Research Laboratories 
SENSORY PANEL TESTS 
Food Analysis, Stability Studies, Evaluat 
Packaging Problems, Vitamin Assa 
Write For 
“Food Facts’ 
ie met 


sth St 


WAtkKin 








GUSTAVE T. REICH 
& ASSOCIATES 


Cousultant to the Food Industries 
COMPLETE CONTINUOUS PROCESSES 
Operat ion—Waste Disyx 
AUTOMATION 
Philadelphis 








STRASBURGER & SIEGEL 


ists Bacteriologists Food Technologists 


Specialist in Canned and Glassed Foods 
aboratory Services 


Tomato P Toduc ts, Mayonnaise, Pickles 
s. Bever Sugars, Filth in Foods 
Food and Drug ‘Libels Expert Testimony 
3 Eutaw Place 3 


saltimore 17, Maryland 











CARROT OIL 
makes food 


golden yellow 


contains carotene. Carrot oil 
and each pound contains 
the international 


Carrot oil, like butter, 
is extracted from carrots, 
up to 25 million units of carotene 
standard of vitamin A activity 
Carrot oil is preferred for vitaminizing foods because 
it is a natural vegetable oil and because it contrib 
utes vitamin A activity of hich 

stability and desirable golden 

yellow Carrot oil is 

not synthetic, does not con 

tain anima! fats of any kind 

and does not produce fishy 

flavor 


SEND FOR BOOKLET 


" 
color 


2 


New 36-page combined cata- 

log on carrot oil for foods, 
feeds, and pharmaceuticais, 
important readi 
food processors 


Write to fay! 
NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, Ind. 








CLASSIFIED S EA R Cc a | L | G be T S a @ T | O N ADVERTISING 
OPPORTUNITIES 


EMPLOYMENT BUSINESS 


DISPLAYED RATE 


The advertising rate is $16.00 per inch for all 
advertising appearing on other than a con- 
tract basis. Contract rates quoted on request. 


EMPLOYMENT OPPORTUNITIES—$37.00 per 
inch subject to agency commission. 


Send New ADS or Inquiries to Class. Adi 


ri 


ry 


INFORMATION: 


DISCOUNT OF 10% if full payment is made 
in advance for four consecutive insertions of 
undisplayed ads (not including proposals). 


An ADVERTISING INCH is measured 7% inch 
vertically on one column, 3 columns—30 inches 
—to a page. 


Food Engineering, P. O. Boa > New York 


ewe y 


EQUIPMENT—USED or RESALE 


UNDISPLAYED RATE 
(Not available for t Advertising) 
$1.80 a line. Minimum 3 lines. To figure ad- 
vance payment count 5 average words as a 
line. (See J on Box Numbers.) 

POSITION WANTED undisplayed rote is one 
half of above rate, payable in advance. 
BOX NUMBERS count as one additional line. 


25th 





, For October Issue Closing Sept 








NO. REPLIES 
Div. of this public 
Send to office nearest you 
NEW YORK 386: P. O. BOX 12 
CHICAGO 11: 520 N. Michigan 
SAN FRANCISCO 4: 68 Post 


TO: Boa 


ation. 


ADDRESS BOX 
Classified Adv. 


EMPLOYMENT SERVICE 


$5,000-$30,000. 
successful since 
your field. Sells 
contacts. Present posi- 
Write for details—Jira 
P. O. Box 674, Manchester, 


Salaried Personnel 
nationwide service 
finds openings in 
abilities: arranges 
tion protected. 
Thayer Jennings, 
Vt. 


your 


POSITIONS WANTED 


Need A Live-Wire Young Executive with a 
Ph.D. and diversified R & D experience 
chemistry and food technology? Reply only 
if you can offer a position with real growth 
opportunity. PW 8701, Food Engineer 


in 


ing. 


Technologist-Frozen Food Specialist. Twenty 
years experience quality control product de- 
velopment and line installation for the manu- 
facture of various ready-cooked frozen foods 
in meat, poultry and vegetable field. Inter- 
ested similar assignments with progressive 
packer. PW-8812, Food Engineering. 


174 


POSITION WANTED 


Food Technologist-Chemist: 17 years com- 
prehensive experience in research, develop- 
ment, for mulation of staples and specialties, 
technical service and production including 
administrative and managerial functions. 
Biochemical background. Desires position 
where technical experience, managerial abili- 
ties, initiative and flexibility will be fully 
utilized. PW-8807, Food Engineering. 


FOR LEASE 


For Lease—Complete vegetable and straw- 
berry processing plant, and other modern 
processing machinery, including Package Ma- 
chinery Corp. automatic wrapping machine, 
all housed in modern building located i 
center of industrial section of Central 
kansas. Quick Freezing Plant with 40 
daily capacity at 30°, and Cold Storage 
Warehouse with capacity of 300,000 cubic 
feet located on property and available for 
use. Railroad siding and truck dock avail- 
able. For details write FL-6424, Food Engi- 
neering. 








Additional 
Employment Advertisement 
on opposite page 








PRODUCTION-MANAGER 


for commissary operation serving restaurants, cafe- 
terias, and retail counters with large a of freshly 
prepared and frozen ready cooked f 
Excellent future for man who can orew aggres- 
sively with dept. Metropolitan location with one 
of New York's top companies. 

Send full details with first letter 


Box FE 1459, 125 W. 41 St., New York 36 








WE NEED 
FOOD TECHNOLOGISTS and 
FOOD CANNING CANDIDATES 
—junior to top-level 
write or wire: 
Gladys Hunting (Consultant) 
Drake Personnel, Inc. 
220 S. State St., Chicago 4, III. 
HA rrison 7-8600 


Call, 











Your Inquiries to Advertisers 
Will Have Special Value... 


—for you—the advertiser—and the publisher, if you 
mention this publication. Advertisers value highly 
this evidence of the publication you read. Satisfied 
advertisers enable the publishers to secure more ad- 
vertisers and—more advertisers mean more infor 
mation on more products or beter service—more 
value—to t 








FOOD ENGINEERING 





SEARCHLIGHT SECTION: 


Pneumatic 18 spt. SS Vac. Filler & Cleaner 
Biner-Ellison Filabelmatic 12 spt. 216 8.8. 
S F * 2MH1699 


FMC Hand Packed 8/S Filler 
World Twin Turret Labeler C10006,120 PM 


Standard Knapp Can Labelers, all sizes 
Diana Dicer No. 9 for meats & veg'ts. 

Kiefer Rotary 24 spt. 316 SS Vac. Filler. 

Phila, 4 Piston 8/S Filler & Air Cleaner 

FMC 6 valve S/S Can Filler good for gals. 


We Buy Complete Plants or Sing.e Lniis. 
hat Have You for Sale? Progressive, medium-sized, multi-plant organization located in Cen- 
YOU CAN BANK ON tral Connecticut has several positions available for qualified Project 
i ‘ Developm ongi i i ongi >revious 
Equipment Clearing House, inc. velopment Engineers and Machine Design Engineers. Previou: 
139 Shed Seee Broatl a ae experience in the development or design of medium to heavy auto- 
South 6-4451--4462~4702 matic and special machinery essential. Typical experience would be 
as a development engineer or machine designer on packaging or 

metal stamping machines or similar types of mechanisms. 








The Emhart Manufacturing Company is a Connecticut organization 


BARGAINS FOR SALE consisting of the following well-known companies: Hartford-Empire, 
Standard-Knapp, Skyworker, V & O Press and Maxim Silencer. 

As a diversified manufacturer, our machine products are leaders in 
The Ruderman Machinery Exchange of the field of glass making, automatic packaging, automatic press and 
Gouverneur, N. Y., one of the largest di- special machinery, and hydraulic aerial lifts. 

versified Machinery & Equipment Dealers . 
in America, can furnish you with prac- 
tically all your needs in Modern Ice Cream, ee ee Peat : : : cael 5 : 
nel nak dell Mint O Raitateenk. ob Send resume stating background, experience and salary requirements 
but a fraction of the original cost to: 


WRITE—WIRE—PHONE FOR YOUR NEEDS 


RUDERMAN MACHINERY EXCHANGE 
Gouverneur, New York Telephone: 333-334 


M. E. degree preferred. 


Personne! Department 


EMHART MANUFACTURING COMPANY 


333 Homestead Avenue Hartford 2, Connecticut 

















WANTED-3 USED CLOSING MACHINES WE OFFER FOR SALE 


to close hinge-cover cartons 8'/2 x 3%4x 1-3/16 One International Size 1, T C Centrif ith 110V mot 
(depth). Peters Senior Folding and Closing, Peters ype SESURZS We sence. 
CCY-L or Package Mashinery’s PC machines One CRCO New- -Way Model NWS Glass Cleaner, w/motor & change parts 1-lb. 2-lb. 
—— ee ee a a One World Semi. Automatic Labeler, model S 
th electric eye. * e 
One One Marlo Model F 1500 Air Cooling Unit. 
W-8302, Food Engineering ae Size O Cider Press, 7” Cylinder, 2 Loading Extensions with Pump & 3 
5620 N. Michigan Ave., Chicago 11, Ill. motor 
: s One Dudley 2-Lane Unscrambler #210 w/left hand Discharge Conveyor for full cans, 
adjustable for standard size cans up to 401 x 411. Speed 300 CPM. 
One Mojonnier vacuum type filler, model 60, w/Pump and Motor. 
One Pneumatic Scale Samco Jr. vacuum type Filler, complete with pump & motor. 


One Filler Machine Co. 6-spout Filler, w/Infeed Device, S. S. Hopper, Table Top 
Cylinders, and Monel Pistons. Capacity 96 qt. jars/min. 
One Brown Bag Model PF 100 Filling and Sealing Machine. 
e 7 One Triangle model SP Portable Top or Bottom Carton Sealer, w/motor. Capacity 25 
Equipment Spotting sealed ends per minute. 
One Standard Knapp Compression Unit. zs 
SERVICE P. O. Box 840, Terre Haute, Indiana 


This service is aimed at helping you, the 


" - 
8 m4 ae oe , to locate re- SUMMER SPECIALS 2—Case Gluers, S-K #429, 8 compression 
sigceunsthe ahuttnd teaenedes i te 1,000 gallon Cherry-Burrell Cold Wall Processor ree ew Stews te 

Y ; : 4—600 gallon S. S. Tanks, 58” x 60” x 2! 
USER-BUYERS only.) No charge or obli- 150 gallon Pfaudier S. S. Tank, bottom agitator. 1—Niagara type 316 St. St. Pressure 
gation. 300 gallon Tolan S. S. Vacuum Pasteurizer Filter, Model 510-28, 500 sq. ft 

S. S. Plate Type Heat Exchangers i—Niagara T304 St. St. Filter Model 

How to use: Check the dealer cds to see 19” and 2” Waukesha Sanitary Pumps 36H-10-3. Horizontal tank. 110 sq. ft 
if what you want is not currently adver- 2” Viking Sanitary Pumps 5—De watering Presses — Davenport 1A 
tised. If not, send us the specifications of Centrifugal Pumps 2, 5, and 7% H. P. : Louisville $-Roll 36’ 7 
“ Gast Vacuum Pumps ‘2, | and I'2 H. P. 
the equipment and/or components wanted 50 Gal. S. S. Tank, beater typ. agitator. 4—Double orm Ds yers: 42” x 120°, 


on the coupon below, or on your own com- ite Eaaaiies 42” x 10 36” x 84”, 32” x 72 
end us your inquiries’. 3—St. St. Vac. Shelf Dryers, 100 sq. ft 


pany letterhead to WE FLY TO BUY 











4—-Evaporators, Stainless steel, 588, 250 


SEARCHLIGHT EQUIPMENT LESTER KEHOE MACHINERY CORP. 20 sq. ft. 
SPOTTING SERVICE p B 82 Gibral 7-3410 2—Groen 150 gal. St. St. Jacketed Ket- 
Food Engineering, Classified Advertising - 0. Box ibraltar 7-3 tles, double motion agitators 


Division, P. O. Box 12, N. Y. 36, N. Y. 23 Congress St., Staten Island 4, N. Y. 6—Mixers, Spiral Ribbon 336, 200, 75 


cu. ft. 
Your requirements will be brought promptly 1—Patterson-Kelley 5 cubic ft. Twin Shell 
to the attention of the equipment dealers Blender, St. St 

200 


advertising in this section. You will receive 1—Baker-Perkins K al double 
replies directly from them. BE S I B U Y jacketed mixers or sh lers 


oe oe oe oe 2—FMC Crusher Preheaters, single tube 











Searchlight Equipment, Spotting Service 3 Witepateiel: Comminutors, St 
c/o Classified Advertising CANCO WALKING BEAN models D. F. 

Food Engineering, COOLER — 6’ x 20’ with spray ee Mei Stainless steel 
P.O. Box 12, N. Y. 36, N. Y. pipes, & pusher arm feed. Ccn- ‘ axle 2 enya 

Please help us locate the following equipment: veyor frame on discharge end, si 10,606 eal cenen NEW a USE 1D. 
Comp. with 2 pumps directly ¢cn- 
nected to motors. Price $2500.00 


oe me | (peice | PERRY EQUIPMENT Corp, 


COMPANY 7 ae } : 
greeks age i sg ; { 1411 N. 6th St. Phila. 22, Pa. 
; POplar 3-3505 


CITY 
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SEARCHLIGHT SECTION 


ONE OF THE LARGEST STOCKS IN THE UNITED STATES! 


1—Diana Model $3 Universal Dicer 
1—M & S 6 Piston S.S. Filler, #300 can 
38—S.S. steam jcktd Kettles, 20-60 gal. 
1—Burt Simplex Filler, w/hopper motor 
1—Read dbl sigma blade Mixer, type E 


l1—Hayssen Mod. 5-11 Wrapper, 
w/motor 


1—Elgin D-15 Screw Capper, ¥2 HP mtr. 
2—Sprague-Sellis 42” x 72” vert. Retort. 
3—RDH-18 Rietz Disintegrators, §.S. cont. 
1—Langenskamp Finisher, Mod. 530-S, 


S.5. 


1—Std. Knapp type D Labeler, adj #10 
1—A-B, #2-2'2, 


Cooker & Cooler, 55” 
dia. 


For immediate quote, wire or phone collect—GA 1-1380 





MACHINERY AND 
EQUIPMENT COMPANY | 


123 Townsend St. - San Francisco 7, California 





LATE MODEL 
PACKAGE MACHINERY 


Package Machinery. Models FA, FA2, 
F10J Bundler also Hayssen, Scandia 


World Bee Line, High Speed 120 BPM 
Model D Labeler. 


Resina Capper, High Speed and Single. 
Pneumatic Straight Line 20 Head Filler. 
Pneumatic, Pony, World Labelers. 
Horix, Karl Keifer, Erte! Fillers. 


Pneumatic Scale High Speed Cartoning 
Line (also 30 CPM) 


Battle Creek Model 51 Wrappers 
Standard Knapp +429 Case Sealers. 
Standard Knapp High Speed Can Labelers 


SELL US YOUR SURPLUS EQUIPMENT 
254-36TH STREET 


R MI BROOKLYN 32, NEW YORK 
‘NC $Terling 8-1550 














LiL 








A BRILL suy 


- » « IS THE BEST BUY 


SPECIALS 


1—Buflovak 250 sq. ft., 304 8.S. single 
effect forced circulation Evapora- 
tor. 

i—Harris 3’ dia. 304 8.8. single effect 
Evaporator with coils. 

2—Pfaudler 1500 gal. glass lined, jack- 
eted, agitated Reactors, 

eg 7 8.8. jacketed agitated 
ank, 9 

2—New 5000 had 304 8.8. Horizontal 
Tanks, 6’6” x 20'4”. 

I—Link Belt 7’ 5” x 24’ Monel Roto 
Louvre Dryer. 

2—Bird 18” x 28”, 24” x 38”, 304 8.8, 
solid bowl continuous Centrifuges. 

2—Sparkler 33828, 14D4 Pressure Fil- 
ters, 8.8. 

8—American 42” x 120” atmospheric 
double drum Dryers. 

4—Sweetland Filters, #7, #10, #12. 

I—Day D10 1000% Powder Mixer, 304 
8.8. 


i—Devine Vacuum Shelf Dryer with 
20—59” x 78” shelves, 


RILt 


EQUIPMENT COMPANY 


2401 Third Ave., New York 51, N. Y. 
OR 
4101 San Jacinto, Houston 4, Texas 


CPSMSSSSOSCOOOBO SE 


Modern Packaging Equipment 





SPECIAL OFFERINGS 
PNEUMATIC SCALE COMPANY High 
Speed fully automatic Cartoning 


Line. 
PNEUMATIC SCALE COMPANY Me- 
dium Speed fully automatic Carton- 


ne. 
Both Linea in 11,000 Series. 

















PACKAGE MACHINERY CO. Model FF Wrap- 
pers with electric eye. Practically new. 

STOKES & SMITH Model D Neverstop. 

FERGUSON fully automatic Cartoning Line. 

STANDARD KNAPP S | oS Top & 
Bottom case sea 

PNEUMATIC SCALE COMPANY Double Pack- 
age maker and ROTARY Top Closures. 


PNEUMATIC SCALE COMPANY High Speed 
Bottling Line, consisting of: Bottle Cleaner, 
20 Spout Vacuum Filler, 4 head Capper and 
Duplex Labeler, 12,000 series. May be 
purchased as a complete line or individually. 


oe and TRANSWRAP, Models A 
an 
PACKAGE MACHINERY, SCANDIA & HAYSSEN 
Wrappers with and without Electric Eye. 
SIMPLEX Bag Making Machines. 
STOKES & SMITH and TRIANGLE Auger Fillers. 
RESINA, CAPEM and PNEUMATIC 1, 3 and 4 
Head Cappers. 
— SCALE CO. Combine Cartoning 
nit. 
Partial List—send for complete 
list of equipment in stock. 
TOP PRICES FOR SURPLUS 
PACKAGING EQUIPMENT. 


ALLIED EQUIPMENT CO. 


940-946 Nepperhon Ave, Yonkers 3, N.Y 
Prone: Yonkers $-0442 





AARON offerings 


Arete Staloten steel Ribbon mixers—200 tbs to 2000 
s Cap. 
reese Model D C inuti Machi All 8A, 


Under & Over Scales. Mfd. by exact weight, Toledo & 
Detectogram, 5 Ib to 50 ib Cap 

Hi speed & slow speed ', HP Portable Agitators. 

Portable Refrigerators, walkin type, 6’x5’x5S’. All alum 
constr, complete w/Freon Unit. 

SO Day #4 Mixer. York Water Chillere—5 ton 
apacity. 

Robinson Ribbon type mixer, large size. 

Roller skate conveyors—new surplus—i2 inch, 10 foot 


lengths. 
Stainless oe holding tanks—aill 
sizes—, sted & unjacketed, 


some ith agitators. 
_York flake jcors—t _ton capacity. 





SPECIAL 99 eee 

Brand New & 100 Gatloe 
Stainiess ‘Glad Kettles, % Jack- 
eted for $.1. 


ieeandieandiedaenanl 


Send for our complete listings. 


AARON EQUIPMENT C0. azecs, “ine. 


1849 S. Blue Island Ave. Chicago 8, Hil. 





USED EQUIPMENT FOR SALE 
Homogenizers @ Separators @ Coolers 
Clarifiers @ Electromatic Fillers @ Processors 
Storage Tanks @ Pumps 
Ammonia & Low Freon Compressors 
STUART W. JOHNSON & CO. 
LAKE GENEVA, WIS. 








FOR SALE 
i—Pfaudler RP21, 21 valve S.S. Piston Filler 
i—American 400 Closing Machine 
een S A HiSpeed Vacuum Machine with 
acuum 
I—CRCO Dumper and Unscrambler 


ALARD INDUSTRIES INC. 
Post Office Box 367 Williamson, N. Y. 











“Expand With Good Used Equipment” 


i—Colton #17 S.S. Automatic Tube Filler & Closer. 
i—Sharples +16 Stainless Stee! Centrifuge. 

3—Lee 80 gallon All Stainless Kettles. 
2—Tanks—300 & 1200 gallon Stainless Steel. 
i—Copper Jack. Kettle 300 gals. w/agitator. 
1—Stokes 22 gal. S.S. Gran. Mixer. 

1—Devine 6 Shelf Vacuum Dryer Heresite Coated. 
1—Devine 17 Shelf Vacuum Dryer 39’x41". 
t—Ptaudier 500 gallon Jack. Reactor. 


SEND FOR BULLETIN A-42 
FOR LATEST LISTINGS 


The MACHINERY & EQUIPMENT Corp. 


293 Frelinghuysen Ave. Newark 12, N. J. 
TAlbot 4-2050 


FOR SALE 
100 Gal. Copper Steam Jacketed Mixing Kettle 
300 Gal. Copper Still with Condenser and Tank 
noae MPU-15 Miller Cellophane teal 
odel MPS-17 Miller Wrapper and Sheet 
100 Gal. Read. Jacketed Double Armed Dough Mixer 
100 Qt. Read 3-speed Master Mixer 


SAVAGE BROS. CO. 
2638 Gladys Ave. Chicago 12, Ill. 


FOR SALE 


2—90’x32” Buflovac ae eee. good conditios, 

complete with S.S. sta 
Wickes 125 H.P. water a boilers. Ray Hort- 
ot burner system, including 


DARIGOLD PLANT 
P. O. Box 157 Bellingham, Wash. 














TANK TRAILERS 


FOR FOOD PRODUCTS 
Stainless Steel - new and used. 
HACKETT TANK COMPANY, Inc. 
P.O. Box 803, Packers Sta. Kansas City, Kans. 
MAfoir 1-2363 








TANKS FOR SALE 


82 tanks totaling more than 100,000 gallons, coche 
phenolic lined, at — Cincinati food plant; 
1. ea. to 4800 gal. A 


+ depending upon quantity ordered. Write 
free descriptive listing. 

FS 8500, Food Engineering 
Class. Adv. Div., P. O. Box 12, N. Y. 36, N. ¥. 











FOOD ENGINEERING 











FOR 
IMMEDIATE 
DELIVERY 


MOST MODERN PACKAGING AND 
FOOD PROCESSING MACHINERY 


3—H ayssen Compaks with net weight 
scales, bulk "ine Srinbie feeds, Electric Eyes 


2—Package Machinery Model C Transwraps, with 
oat mm scales, bulk and dribble feeds, Elec- 
ic Eyes 


&—Scandia Model SFS6F high speed automatic 
Wrappers with Electric Eyes 

Hayssen, Oliver, Scandia, Hudson Sharp, 
Automatic Wrappers 


Package Machinery Models FA. FA-2 and FA-4 
Feppere. with or without Electric Eyes or Tear 
ape 


|—Pneumatic Scale Automatic Carton Feeder, Bot- 
ton Sealer and Top Sealer with interconnecting 
conveyors 


Standard Knapp, 
around Labelers 


World, Ermoid and P th 
and Automatic Labelers 


ae Model D and Model D-8 Stainiess 
Steel Comminuters 


Baker Perkins, Day. W & P Heavy Duty Mixers, 
12 to 150 gal. caps. 


2—Day Size G, 2000 Ib. Ribbon type Powder Mixers 
Mikro Pulverizers, Models ISH, 2TH, 3TH, 4TH 
Day, Rotex. Robinson, Tyler-Hum-mer, Selectro 
and Gayco Sifters 
Complete Details and Prices 
Available On Request 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette St., New York 12, N. Y. 
Phone: CAnal 6-5334 





Burt, CRCO Nu-Way Wrap- 


Semi A ti 



























WIRE US COLLECT! 


Special of the Month 
STANDARD KNAPP MODEL F 
HIGH SPEED CASER 
Comp. with feed elevator 


& discharge conveyor, 
Very gacd condition 


price—$1250.00 













BARGAIN BUYS ins: 


4 Unused Piaudler Glass Lined REACTORS 
Model R78; 2000 Gal. Jkt. 75 Lbs. 


3 A. O. Smith Stainless Lined Pressure 
Tanks; 10’ x 18°7”; 11,000 gal. like new 


Blaw-Knox Stainless Reactor or Resin Ket- 
tle 7°6” x 7°6”; welded; Jacketed 


4 Stainless Steel 5000 Gal. Closed Top 


Tanks, Welded construction; 10’ diam- 
eter; agitated 
Steel Reaction Kettle; 1500 Gal.; ASME; 


72” x 62”; Jacketed; Agitated; Motorized 
ae Falcon Stainless Reactor; 125 Gal. 
x 30”; Jacketed; Agitated; Motorized 


A. m & M. Stainless 60” Centrifugal Ex- 
tractors; link suspended; center slung; 
vapor-tite hoods 


10 NEW % HP Portable Agitators; geared 
431 RPM 

rie om Steel Heat Exchangers 65 to 4000 
sq. ft. 

Gases Stainless Model ND Chemicolloid 


Cherry Burrell Stainless Steel Homog- 
enizer #1500 Model #41. Sanitary with 
25 HP motor 

Baker Perkins Stainless Steel 100 Gal. 
Double Arm Mixer; Vac. Cover; Jkid.; 
75 HP Motor 


Largest Stock of Baker Perkins Heavy Duty 
oan ~~ — Mixers from Lab. size to 
a 


Day Cincinnattus Stainless Steel 300 Gal. 
Jacketed Double Arm Mixer; XPL Motor 


Fillers both Automatic and semi-auto. for 
Liquids, pastes, semi-liquids, powders, 
Crystals etc. 

Automatic Labelers and semi-automatics 


for Bottles, Cans, Packages and all types 
of containers 


Standard Knapp Automatic Case Gluers 
and Sealers 


Sifters and Screens by Day RoBall; Orville 
Simpson Rotex, Gyro Whip; Patterson, 
Robinson; all sizes, types 





Phone: STerling 8-4672 





FIRST MACHINERY CORP. 


208-289 TENTH STREET, BROOKLYN 15, N. Y. 


REBUILT 
EQUIPMENT 


4 Stainless Mikro Pulverizers Model No. 
2; other Mikros from Bantam size up 
to No. 


Fitzpatrick Stainless Comminutators; 


Models D and K 


Hammer Mills, Grinders and Crushers by 
Williams, Gruendler, Robinson, Ray- 
mond and other standard makes 

Tumblin og ¥ Mixers; 17 cu. ft. 75, 
and 

Stainless oscby Rotary Dryer 50°” x 20’ 
with Oil Burner, Combustion Chamber 


Wells Stainless Drum Dryer 


168 


Struthers 

4x 5’ 

Bagley & _ Sewell Double Drum Dryer; 
60° 


28” x 
Buflovak DbL Drum Dryer 40” x 120” 


complete 





FMC Pays MORE 
For Your Surplus 











Hersey Rotary Gas Fired Counter Current 
Dryers; 5‘ x 25’ complete accessories 


Stokes Rotary jacketed Dryer 18” x 8 
American Dbl. Door Sterilizer; 30° x 48” 
x 84” 


Fort Wayne Sterilizer No. 24A 5’ x 10’ 4” 


Filter Presses in Stainless, Aluminum, Cast 
Iron and Wood from 7” to 42” complete 


Rotary Cutters by Abbe; Ball & Jewell, 
Whitin, Leominster, Sprout Waldron... 
all sizes 


BRAND NEW FALCON MIXERS 


In Stock for t Stainless 
or Mild Stenl Sapoores Sanitary; smooth 
interiors Doub’ Ribbon mechanism 
quickly a. 2 for cleaning: 

Mixes heavier Load with Less Power 

State your Size; WE HAVE IT. 


Aint, rY 









Cable: EFFEMCY 





SEARCHLIGHT SECTION 



























THE PRICE IS RIGHT 


4—220 cu. ft. (7,500) Sprout-Waldron heavy duty 
steel Double Ribbon Powder Blenders. 

1—600 gal. S. S. T316 Kettle, 152 jkt. 20 H.P. XP 
Varidrive “7 heavy duty agitator. 

i275 gal. S. T316 Kettle, 252 jkt. 10 H.P. 
XP Var idrive “motor, heavy duty double acting 
agitator. 

2—Pneumatic Scale Co. High Speed ace 
Lines complete, 12,000 series, Like 

4—Shell and Tube Preheaters, Aamo aden 
and insulated. From 65 to 150 sq. ft. 

i—Vacuum Single Drum Dryer, 60” x 120”, con- 
denser, receivers, drives, etc. 

i—3,000 gal. Stainless Sanitary in | 
with Staintess heating coil having 295 

2—Simpson Stainless Style UD size #2 rant 
Mixers. 

2—Merco Separators Type B-16, Stainless discs. 

4—Atmospheric Double Drum Dryers, 42” x 120”, 
42” x 90”. 32” x 100”, 32” x 72”. 

i—6 ft. x 15 ft. Stainless Sanitary Vacuum Pan 
with condenser, vacuum pump, . 

1—60,000 Ib. per day Edible Oil Deodorizing Piant 
complete. 


BEST EQUIPMENT COMPANY, INC. 


1737 W. Howard St. Chicago 26, Ill. 
AMbassador 2-1452 
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IN STOCK AT LOEB’S.:-.--- 


























Cappers: Resina, Pneumatic Scale, Swanson, Capem. 

Centrifugals: Fletcher 12” eopeee 17” stainless, 20” 
lithcoated, Tolhurst 26” rubbe: 

Clarifiers: ee Laval ane Sharples. 2. st. 


Dryer: Direct Heat 

Dryer: Nordyke- Aad 120 bu. 

Fillers: liquid; vacuum, siphon, “gravity. 

Fillers: Stokes, Colton, Elgin, Geyer, M&S Co. 

Fillers: powder Speedee, Triangle, Stokes & Smith. 

Filter Presses: Sperry, Shriver 6-36". 

Filters: Int. to ae ge 4 Lomax, 
Sweetiand with 30 24” st. st. 

Filters: Rotary Tha TM, oliver, Bird. 

Homogenizers: 25, 60, 125, 1200 GP 

Kettles: Dopp 150 gal., jkt. 20 hp. 4 agit. 

Kettles, Stainless steel: 20 to 500 on 
without agitators. 

20 gal. Groen gas fired st. steel (New). 


1LO}8 13 


EQUIPMENT 


820 WEST SUPERIOR ST. 


with and 








Labelers: Burt Knapp, New Jersey, World. 
World Bee Line, N. J. series 300 thermoplastic. 
Mills. hammer: Mikro, Gump, Prater, Raymond, 
JayBee, Jeffrey, Williams, Fitzpatrick. 
Mills, colloid: Chartotte 20 hp., | hp 
Mixers, dough type: single and double arm. 
Glen Power Plus 340-qt. 5 ho. 
Powder : 50 te 2000 Ib. capacity. 
Gemco 5” x 14’, stain. steel, 40 cu. ft. cap. 
Day high speed 40 hp. 
Day +8 st. st. D.A. 20 hp. 
Muller: Simpson 39'/2” type 316 s. s. bowl. 
Pan. Vacuum: Harris 42°, stain. steel. 
Percolator: Pfaudier 54 x 42” stain. steel. 
Pumps: Centrifugal. rotary. gear, \acuum. 
Sealers: Standard-Knapp 429, 20’ compressor. 
Separator: De Laval Nozle-Matic AC VO 
Tablet Presses: Single punch and rotary. 
Tanks: Stain, steel 25 gal. to 1200 gal. 


Send us your inquiries and list of idle equipment 


* TELEPHONE SEeley 8-1431 


SUPPLY CO. 


CHICAGO 22, ILLINOIS 
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THE PROTECTION 

LASTS WITH DU PONT 

MILDEW-RESISTANT 
ENAMEL 





Actual photo of ceiling in a plant 5 years after being painted with 
Du Pont and competitive paints. Note how white the area painted 
with Du Pont Mildew-Resistant Enamel has remained, and how dis- 
colored competitive material has turned. 


It's odorless! Cuts maintenance costs! 


Solves mildew and maintenance problems 
in hundreds of food plants 


Tests prove that in most types of food processing plants, Du Pont 881 
Mildew-Resistant Enamel Oyster White effectively retards mildew 
formations for months . . . eliminates the need for constant cleaning 
and scrubbing. It also resists chipping and cracking . . . stays bright 
looking. Like all Du Pont Maintenance Paints, it’s pre-tested until 
perfect for your job. For complete information, mail the coupon. .. now! 


REG. y. 5. pat. OFF 


BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 








E. |. du Pont de Nemours & Co. (inc.) 
Finishes Division, Dept. Ft-°9 
Wilmington 98, Delaware 


Gentlemen: Please send me, without obli- 
gation, free literature on how to combat 
mildew. 

Name 

Company 

Address 


| Eo ees 
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LIQUIDS 
GASES 


PUMP =. 


WITHOUT CONTAMINATION OR 
CORROSION 












Wavelike Motion of Steel Fingers 
Forces Material Through Tubing 
Cap. 0.2 cc. per min. to 4.5 G. P.M. 


Prices $60.00 to $550.00 


depending on size and accessories 


SIGMAMOTOR, INC 


orth Main St. . Mid 











Write for 
Descriptive 
Literature 
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This inexpensive filler 
does your filling job! 


SIMPLEX a 
FILLER . 













@ HANDLES LIQUIDS 





Top quality AND 
manufacture SEMI-SOLIDS! 
@ ADJUSTABLE 
1 TO 32 OZ.! 


e@ EASILY CLEANED 


@ FILLS 15 OR 30 
BOTTLES, JARS 
OR CANS PER 
MINUTE! 







guaranteed 
Write for circular FE on this Model A filler or on Simplex automatic fillers 


CERTAIN SALES TERRITORIES AVAILABLE . . . AGENCY INQUIRIES INVITED 


F. L. BURT CO.—571 7th ST.—SAN FRANCISCO 3, CALIF. g 


PHONE KLONDIKE 2-2020 i 
iL eee i 
TANI a anit cuss oo ns uns ia RS MEO oe ala oe - 
SOs oa acne ueapesyoonesisesencnny Apes oe é 


= oe oe ee ee ee ee ee ee ee ee es ee ee es ee 
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Reader Soriice... 





FOR MORE INFORMATION 


For more facts about equipment and supplies 
cited in editorial pages or advertisements, 

Or copies of catalogs mentioned in Just Off the 
Press or Advertisers’ Literature— 

Note key numbers on those items, circle same 
numbers on Reader Service card, and mail. 
Check-list of equipment and supplies (back of 

facing page) also has key numbers. See reprints 


at right. 


ADVERTISERS’ LITERATURE 


Offered in ads received up to 10th of last month. 
For copies circle key numbers on card at right. 


Materials Handling 
Nestaway system. Brochure, 
Mid-West Metallic Products, 
Inc.—159 

Cyclone metal conveyor belt. 
Catalog No. 5, U. S. Steel— 
163 

Wire mesh belt. 130-p. refer- 


ence manual, Cambridge 
Wire Cloth Co.—164 

Metal process belt. Illus- 
trated literature, Ashworth 


Bros., Inc.—168 

Steel conveyor belting. Illus- 
trated literature, La Porte 
Mat & Mfg. Co.—173 
Roller & belt conveyors. Bul- 
letin 309, Standard Conveyor 
Co.—180 

Keller air hoist. Bulletin 80, 


Gardner-Denver—183 
Electric lift truck. Brochure, 


Clark Equipment Co.—187 
Conveyors, elevators. Redler 
Catalog 556, Stephens-Adam- 
son Mfg. Co.—188 

Plastex belt. 14-p. booklet, 
Buffalo Weaving & Belting 
Co.—205 


Processing Equipment 
Packaged air heaters. Bulle- 
tin 112, Thermal Research & 
Engineering Corp.—156 

Day Hy-R-Speed mills, New 
bulletin, J. H. Day Co.—162 
Microclone dust collector. 
Folder, Dustex Corp.—174 
Submicron disperser. Bulle- 
tin SMD-55, Manton-Gaulin 
—175 

Colloid mill. Bulletin C-57, 
Manton-Gaulin—176 

Lab homogenizer. Bulletin 
LH-55, Manton-Gaulin—177 
Heat exchangers, rotary pis- 


ton fillers, glassed-steel stor- 
age tanks, centrifuges, dry- 
blenders, wiped film evapora- 
tors. Bulletins, Pfaudler Co. 
—179 

Rotary portion former. Bro- 
chure, York Food Machinery 
Co.—201 

Instantizers. Bulletin, Blaw- 
Knox Co.—202 

Pulverizer & classifier. Color 
bulletin, Strong-Scott Mfg. 
Co.—204 

Pumps & Air Compresssors 


Pumps. Bulletin BE, Viking 
Pump Co.—181 

RX compressors. Bulletin 
HAC-40, Gardner-Denver— 
182 


Pumps. Descriptive litera- 
ture, Sigmamotor, Inc.—185 
Moyno pumps. Bulletin 30- 
FE, Robbins & Meyers, Inc. 
—199 


Pipes, Valves, Traps, Tubing 
Spray nozzles. Catalog 1, 
Monarch Mfg. Works, Inc.— 
165 

Spray nozzles. Bulletin 
N-618, Yarnall-Waring Co.— 
170 

Spray nozzles. Catalog 24, 
Spraying Systems Co.—178 
Pipe & tubing. 48-p. hand- 
book, Trent Tube Co.—195 
Tygon tubing. Bulletin T-97, 
U. S. Stoneware—198 


Power, Generators, 
Motors, Transmissions 


Screw conveyor drive. Tech- 
nical bulletin, Dodge Mfg. 
Corp.—197 

Direct contact steam heater. 
Bulletin 3A-HC, Schutte & 
Koerting—200 
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CIRCLE NUMBERS ON CARD 


Advertisers’ Literature (cont’d) 


Refrigeration, 

Air Conditioning 
Condensers, coolers, ex- 
changers. Bulletin 707, Vilter 
Mfg. Co.—166 
Ammonia compressors. Bul- 
letin 817, Vilter Mfg. Co.— 
167 
King sharp freeze system. 
Technical bulletin, King Co. 
of Owatonna—184 
Packaged water chiller. Cata- 
logue EM-213, York Corp.— 
203 


Controls & instruments 
Weight classifier. Bulletins 
3333 & 3347, Exact Weight 
Scale Co.—157 
Weightograph. Detailed 
booklet, Howe Scale Co.— 
158 

Scales. Weight Fact Kit, 
Toledo Scale Corp.—169 
Merchen scale feeder. Bulle- 
tin, Wallace & Tiernan Corp. 
—172 

Refractometer. Complete 
data, Bausch & Lomb—190 
Tank weighing system. Bul- 
letin 582, A. H. Emery Co.— 
192 

Temperature control. Bulle- 
tin No. 620, Sarco Co.—194 
Magnetic flow meter. Bulle- 
tin 20-14B, Foxboro Co.—207 


Ingredients, Chemicals 
Algin products. Technical 
data, Kelco Co.—196 


Monosodium glutamate. 
Technical data, Hercules 
Powder Co.—208 


Packaging Machinery 


Simplex fillers. Circular FE, 
F. L. Burt Co.—186 


Packaging Materials 
Corrugated boxes. Booklet, 
Union Bag Camp Paper 
Corp.—191 


Construction, Maintenance 
Chemiseal packings. Bulletin 
AD-155, U. S. Gasket Co.— 
161 

Stainless steel sheets. Corro- 
sion data sheets, Jones & 
Laughlin Steel Corp.—206 
Mildew-resistant enamel. 
Literature, DuPont—209 


Sanitation & Cleaning 


Speed cleaning compounds. 


Booklet, Oakite Products 
Inc.—160 

In-plant chlorination. Bulle- 
tin No. 1-58.37, Wallace & 
Tiernan Corp.—171 
Scrubber- Vac. Literature, 
Finneli System, Inc.—189 
Sulfamic acid cleaner. Book- 
let, DuPont—193 








USEFUL REPRINTS—3 FREE* 
Write key number on Reader Service Card 
This 3-Phase Attack Routs Sanitation Hazards 


Map for Market Progress (p. 64) 
These Nomographs Simplify Syrup meyeiee 
(p. 108) 
Work Simplification Program 
Suggestion System Pays Dividends 
ushbutton Foods 


* One free per reader. Offers good only while limited sup- 
ply lasts. Send no money with order for priced reprints. 
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UPON 
REFLECTION 


ou will come to orda 


You will come to get something extra. Norda keeps 
caring, in a reassuring, old-fashioned way, about creating 
fine Flavors for you—made with every modern skill of today’s 
machines and methods. 

Perhaps a greater concern for quality is 
Norda’s something extra for you. You come, expecting 
excellence, here. 


Flavor it with a Favorite—from 


Norda 
Samples, free, by sending your business letterhead to 


NORDA, 601 W. 26 St., New York 1, N. Y. * Chicago * Los Angeles * San Francisco * Toronto * Montreal * Havana * London * Paris * Grasse * Mexico City 
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PROVERB PRATITLE 


“Practice makes perfect” 


The original “Practice is the best of all 
instructors,” is found in the works of Publi- 
lius Syrus (circa 42 BC). Brought to Rome 
as a slave from Antioch, his brilliant in- 
tellect and wit gained him his freedom. 


e For years we have produced the finest 100% natural vanilla 
flavors and Alva 


Wrue Vanilla 


is the perfect quality flavor for food use. 


e If a true vanilla is not required, the new deliciot:= 


Awan 


will give perfect flavor either alone or blended with True 
Vanilla. 


e Samples and recommendations on request. 


lva 


¢rAVOR, 


HICAGO e LOS ANGELES e TORONTO e PARIS 
Plants— Elizabeth and Union Beach, N. J.—Paris 
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